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The following abbreviations indicate the 
source of material indexed: *, feature ar- 
ticle; “ab,” abstracts in New in Print/ 
Sound/Film; “bl,” booklet; “br,” book re- 
view; “c,’ commentary; “f,” filler; “1,” 
letter; “leg,” Legislative Highlights; “nn, 
news item; “pp,” Perspectives in Practice; 
“r” Research; and “rep,” a.p.A. Reports. 
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A 
Absorption 
and malabsorption of vitamin B,,, ab 317 
iron, from wheat bread with bran, ab 708 
plasma, of food vitamin B,,, ab 552 
Acceptance, consumer, of beef/soy, ab 438 
Accounting, dietary, ab 691 


Acid ; 
formation, endogenous, and dietary intake, 
ab 562 
gastric, effect of calcitonin on secretion of, 
ab 687 
Additives 


alginates as, ab 567 
“leashing,” ab 445 
Administration 
collective bargaining in academe, ab 230 
dietitians’ role in, history, °609 
filing systems, ab 119 
food, in skilled nursing homes, conditions of 
participation, c 467 
hospital, and management science, ab 691 
Administrative dietitians, 1 192, 1 527 
and managerial leadership patterns, °603 
need for, 1 192 
in satellite service, pp 654 
Administrators, image of, ab 338 
Adipose tissue, dietary fructose, and fatty acid 
synthesis, ab 232 
Adolescents 
cystic fibrosis in, ab 697 
dietary problems with, ab 443 
weight control in, ab 564 
Adrenal function in marasmus and kwashiorkor, 
ab 698 
Aerobic work, effect on fatty acids, ab 208 
Affiliated dietetic associations 
Alabama, traineeship programs, pp 517 
Arizona, nn 412 
California, nn 103 
Florida, nn 103 
Illinois, nn 412 
Kentucky, nn 678 
Maryland, nn 528 
Michigan, nn 295 
traineeship programs, pp 512 
Mississippi, nn 412 
Missouri, nn 412, nn 678 
Nebraska, nn 103, nn 295 
New Jersey, nn 103, nn 295, nn 412, nn 533 
New York State, nn 103, nn 678 
North Carolina, nn 415 
North Dakota, nn 528 
Ohio, nn 415 
South Carolina, bl 718 
Vermont, nn 678 
Virginia, nn 103, nn 415, nn 533 
Affluence, diseases of, and dietitians’ role in 
nutrition education to prevent, f 648 
Aflatoxin contamination, control of, ab 546 
Age and nutrient requirements, ab 202 
Aged—see Elderly 
Aging, dietary risk factors to health, ab 567 
Agri-business, effect on U.S. diets, ab 571 
Agriculture 
national and international needs, U.S., prob- 
lems in, *368 
research in, as contribution to dietetics, °638 
Agriculture Handbook No. 8, Lmitations for 
nutrition labeling, ab 432 
Air Force recruits, hyper-low density lipopro- 
teinemia in, ab 427 
Alabama, dietetic traineeships 
dietetic association, pp 517 
Albumin metabolism in fasting obese subjects, 
ab 313 
Alcohol 
effect on heart tissue, ab 438 
impairment of timing behavior after pro- 
longed consumption, ab 234 
and myocardial function, ab 428 
and peptic ulcer, ab 704 
Alcoholics, pancreatic lesions in, ab 106 
Alcoholism 
diet in, booklet and bibliography, bl 718 
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dietitians in therapeutic units for, pp 184 
Aldosterone secretion, dual control by potas- 
sium and angiotensin, ab 114 
Alginates as food additives, ab 567 
Allergy 
Facts and Fiction booklet, bl 239 
skin sensitivity to flour, ab 106 
test, value of food, and treatment, ab 219 
Allied health 
bachelor’s degree program at Univ. of Texas, 
nn 194 
core concept to be determined by ASAHP, ab 
109 
financing education in, bl 239 
manpower 
certification of, ab 692 
cost of education, f 267 
personnel, training legislation 
A.D.A., rep 80 
Amaranthus, iron in, ab 324 
Amer:can diet 
nutrition education to improve, ab 224 
whole fish protein concentrate for, ab 214 
American Dietetic Assn., The 
approved traineeships, pp 511, pp 512, pp 
515, pp 517, °612 
constitutional changes, *°606 
Dietetic Internship Council, report, nn 102 
federal regulations, response 
on dietitian requirement for skilled nursing 
facilities, rep 86 
on FDA’s regulations on health food, food 
additives, and supplements, leg 87 
on home health services, rep 85 
on nutrition standards for long-term patient 
care, rep 85 
on changes in nutrition labeling, rep 86 
56th Annual Meeting report, nn 90 
grants received, rep 409 
Haenel, B., promoted, nn 528 
House of Delegates report, nn 89 
joins home health organization, nn 676 
Journal, history of, c 597, c 600, 1 666 
Kauppi, L.H., promoted, nn 193 
legislative letters 
on allied health manpower, rep 80 
on home health services, rep 85 
on nutrition education in schools, rep 80 
on Special Supplemental Food Program for 
Women, Infants and Children, rep 292 
legislative program, *605, °621 
goals of, *622 
history of, °621 
legislative workshop, report, nn 676 
National Nutrition Week, 1974, c 147 
Nominating Committee 1973-74 report, rep 
76 
officers for 1974-75, nn 412 
Oppenheimer, F.C., promoted, nn 193 
pacesetter for the profession, °603 
peer review program, *605 
Plavcan, P., appointed to staff, nn 193 
Policy Statement on fluoridation, rep 68 
Position Papers 
on continuing education, rep 289 
on recommended salaries and employment 
practices for members, rep 188 
President’s page, rep 69, rep 190, rep 290, 
rep 409, rep 520, rep 660 
Program of Work—1973-74, rep 70 
publications 
All about The American Dietetic Associa- 
tion, nn 412 
symposium on Recommended Dietary Al- 
lowances, nn 412 
registration program, °605, °616 
examination for, 618 
future of, *619 
history of, *616 
Richards, S.W., promoted, nn 193 
Schmidt, E., promoted, nn 193 
Stover, A.A., appointed to staff, nn 412 
titles, definitions, and responsibilities for the 
profession of dietetics—1974, rep 661 
Wedman, P., appointed to staff, nn 676 
Zahasky, M.C., obituary, rep 291 
American health, evaluation of practices and 
opinions, ab 232 
American table service, ab 448 
Amino acids 
casein hydrolysate and cottage cheese as 
sources in malnutrition, ab 317 
diets 
effect on rat growth, ab 332 
effect of carbohydrate and fat on, ab 558 
effect on motor activity of sigmoid colon, 
ab 687 
in ground atta and milled wheat products, 
ab 324 
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in improved wheats, ab 549 
inborn errors of metabolism, and ninhydrin- 
reacting compounds in urine, ab 560 
intake and endogenous acid production in in- 
fants, ab 562 
metabolism on high-protein, pyrodoxine-de- 
fic‘ent diet, ab 702 
needs for growth and development, ab 422 
in peanut meal, ab 324 
plasma 
during a protein meal, ab 212 
effect of Ethiopian faffa on, ab 700 
effect of single-meal feeding on, ab 204 
requirements of young women, ab 540 
in Reye’s syndrome, ab 698 
sulfur, oxidation of, nutritional implications, 
ab 116 
transport and essential fatty acid deficiency, 
ab 702 
Aminoacidurias 
inherited, ab 228 
in premature infants, ab 
Amyloidosis and _ intestinal 
687 
Anemia 
diagnosis in elderly, ab 584 
and exercise in East African children, ab 700 
and hookworm infestation, ab 116 
iron-deficiency in infants, and _ gastroin- 
testinal bleeding due to cow’s milk, ab 697 
megaloblastic, due to defective utilization or 
transport of vitamin B,,, ab 119 
pernicious, preparing calves’ liver, 
f 629 
Type II congenital dyserythropoietic, ab 698 
Angiotensin 
potassium and aldosterone secretion, ab 114 
and vascular reactivity, ab 546 
Animal foods, decreasing saturated fatty acids 
in, ab 430 
Animals for metabolic research, su‘table spec’es, 
ab 564 
Anise, report on, bl 575 
Anorexia nervosa, treatment of, ab 558 
Antacid therapy and gastric secretion, ab 704 
Antibiotic prophylaxis in develop’ng countr’es, 
ab 682 
Anticonvulsant therapy and folacin metabolism 
in mental retardation, ab 119 
Antihypertensive drugs, effect on atherosclero- 
sis, ab 316 
Antioxidant, vitamin E as, for broiler parts, ab 
556 
Sag Sete, International, booklets, bl 239, 
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anal 


malabsorption, ab 


1926, 


Appraisal, management, useless 
managers, ab 441 

Apricots 
fresh and processed, ab 236 
in salads, ab 567 

Aquaculture and mariculture, ab 317 

Arabic bread, fortification of, ab 544 

Arctic, nutritional survey of Eskimos and In- 
dians, ab 566 

Arginine stimulation, effect on growth hormone 
in diabetics, ab 107 

Ascorbie acid 
bioavailability of synthetic and natural, r 271 
in common cold, ab 334 

and obesity, ab 710 

deficiency and fluoride toxicity, ab 564 
effect of large doses, ab 332 
evolution and biosynthesis of, ab 340 
and iron absorption from maize, ab 562 
levels in elderly, ab 540 
megatherapy, dose-related excretion, f 408 
prophylactic value of, ab 442 


in developing 


Recommended Dietary Allowances, 1973, 
°168 

as resistance agent for health in aging, ab 
567 


status of, in drug addicts, ab 201 
Aseptic packaging, chemical sterilization of, ab 
108 
Asian foods, composition of, published, bl 347, 
bl 719 
Asphyxiation from food, ab 114 
Aspiration, food, in elderly as cause of sudden 
death, ab 692 
“Assistant-to,” problems, ab 704 
Association of Schools of Allied Health Pro- 
fessions to clarify core concept of what allied 
health is, ab 109 
Atherogenic effect of cholesterol-enriched diets, 
ab 334 
Atherosclerosis 
and cholesterol 
in elderly, ab 552 
-free diets and lipid metabolism, ab 422 
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fat-free, high-carbohydrate diet for diabetics, 
ab 687 

and hypertension and antihypertensive drugs, 
ab 316 

Athletes, utilization of apples in training, bl 


Atkins’ high-fat reducing diet, dangers of, ab 


Atlanta, foods from, ab 716 
Audiovisuals 

in nonprint media lab, ab 120 

for nutrition education in the community, ab 

118 

sanitation posters, bl 129 

use of pictures in training, ab 126 
Automation, foodservice, ab 322 


B 
Bacillus cereus in improperly stored rice, nn 
104 
Bacon, nitrosamine formation in frying, ab 697 
Baked products, overcoming effects of soy in, 
ab 694 
Baking with microwave ovens, ab 317 
Balata, biologic value of protein of, ab 436 
Bed rest, effect on heart, ab 684 
Beef 
canned, aroma of, ab 697 
effect of cooking temperatures on tenderness, 
ab 320 
flavor 
effect of cattle feed on, ab 692 
and odor of, ab 697 
fresh, vacuum packaging of, ab 556 
ground 
cost of, f 510 
-fish entrees, ab 331 
patties 
effect of soy curd in, ab 697 
soy additives in, ab 556 
prepackaged, color in, ab 697 
production, estrogens in, ab 692 
-soy 
consumer acceptance of, ab 538 
protein extenders, ab 120 
Beer for elderly, ab 221 
Behavior 
brain development and nutrition, ab 232 
impairment of timing after prolonged alcohol 
consumption, ab 234 
management of cripple-bias, ab 238 
modification 
in business, ab 116 
taught to parents, ab 230 
sick-role, of low-income people, ab 543 
techniques of management, ab 237 
Behavioral description of leadership, ab 713 
Bell’s palsy, glucose intolerance in, ab 218 
Bibliography, nutrition, bl 449 
Biguanides, hypoglycemic action of, ab 428 
Bile acids, malabsorption of, ab 334 
Biliary function, altered after vagotomy and 
pyloroplasty, ab 548 
Biochemical screening methods in malnutrition, 
ab 228 
Bleaching, conversions of unsaturated fatty 
acids in oil during, ab 221 
Bleeding, gastrointestinal, in infants, due to 
cow’s milk, ab 697 
Blindness 
due to vitamin A deficiency, ab 698 
vitamin A and E prophylaxis, for, ab 682 
Blood 
glucose levels, postprandial, ab 214 
red cell formation in marasmus recovery, ab 
682 
Blueberries, report on, bl 129 
Body composition and physical training, ab 436 
Book reviews 
American Heart Association Cookbook, 238 
Annual Price Survey: Family Budget Costs, 
October 1973, 718 
Applied Nutrition in Clinical Practice, 239 
Candy, Chocolate, Ice Cream and How to 
Lick ’Em! 127 
Computer Diet, The, 346 
Consumer Guide: Rating the Diets, br 449, 
br 573 
Cook/Freeze Catering, 718 
Current Topics in Food and Nutrition—1970. 
Related to: Water, Vegetable Proteins, 
Microbiological Production of Food, Con- 
nective Tissue, 449 
Education and Management of the Patient 
with Diabetes, 718 
Environmental Health and Safety in Health 
Care Facilities, 239 
Exercise Equivalents of Foods: A Practical 
Guide for the Overweight, 449, 717 
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Farmers Make It Happen, 449 
Food & Man, 718 
Food to Improve Your Health, 718 
Food Service for the Extended Care Facility, 
126 
Good Housekeeping Cookbook, 127 
Growth and Maturation, An Introduction to 
Physical Development, 449 
_ Handbook for the Home, The 1973 Year- 
book of Agriculture, 345 
Health Organizations, 718 
Ice Cream, 449 
Influence of Teeth and Diet and Habits on 
the Human Face, The, 127 
Living Nutrition, 127, 449 
Low Cholesterol Lower Calorie Desserts, 
127 
Malnutrition: Its Causation and Control, 238 
Man, Food and Nutrition, 239, 449 
Man, and His Foods: Studies in the Ethno- 
botany of Nutrition—Contemporary, Primi- 
tive, and Prehistoric Non-European Diets, 
346 
Manual of Applied Nutrition, 127 
Meaning of Human Nutrition, The, 127, 346 
Modern Nutrition in Health and Disease— 
Dietotherapy, 239, 449 
Molecular Structure and Function of Food 
Carbohydrate, 718 
Nutrition for Today, 449 
Nutritional Problems in a Changing World, 
449 
Nutritive Value of Triticale Protein, 449 
Ready Foods System for Health Care Facili- 
ties, The, 718 
Recipes for Healthier Children. A Mother’s 
Guide, 718 
Review of Nutrition and Diet Therapy, 345 
Standards, Principles, and Techniques in 
Quantity Food Production, 449 
Supermarket Counter Power, 127 
Supermarket Handbook. Access to Whole 
Foods, 127 
Toxicants Occurring Naturally in Foods, 346 
Uniform Retail Meat Industry Standards, 127 
U.S. Nutrition Policies in the Seventies, 127 
Boston, TV series on nutrition, nn 415 
Botulism 
from “cold packing” canning, nn 296 
from home-canned chili sauce, nn 296 
scientific status summary, ab 232 
Boys work in school cafeteria, ab 567 
Brain 
composition and dietary pyridoxine, ab 441 
development, nutrition and behavior, ab 232 
Brazil, infant nutrition problems in, ab 562 
Bread 
Arabic, fortification of, ab 544 
enriched, availability of iron in, r 275 
wheat, with bran, iron absorption from, ab 
708 
Breast-feeding, ab 698 
treatment of gastroenteritis in infants, ab 700 
Brussels sprouts, preparation of, ab 118, ab 118 
Budgeting foods for nutrition, ab 447 
Bulgur, lysine fortified, ab 107 
Bulletin boards to teach nutrition education, 
booklet, bl 574 
Burns from roasting bags, ab 308 
Business, dietitians in, pp 657 
Butchering, on-premise, ab 570 
Buttermilk, coliform bacteria in, fate of, ab 702 


Cc 
Calcitonin, effect on acid secretion and serum 
gastrin, ab 687 
Calcium 
absorption and protein nutrition, ab 562 
balance in Indian people, ab 331 
deficiency and fluoride toxicity, ab 564 
hypocalcemia and hyperphosphatemia, ab 
441 
in leukemia, ab 441 
protects against lead poisoning, f 397 
toxicity and hypervitaminosis A, ab 694 
Calories 
intake 
and energy expenditures, ab 682 
and nitrogen retention in pregnancy, f 623 
low-, vs. high-protein, low-carbohydrate re- 
ducing diet, r 47, r 52 
and moisture of turkey, ab 224 
requirements 
of man, research need, ab 566 
in space flight, ab 708 
and utilization, ab 710 
in treating protein-calorie malnutrition, ab 
324 


in yoghurt, bl 129 
Canada 
dietary standards vs. U.S. standards, °175 
nutrition labeling in, ab 555 
nutrition survey report, ab 327, ab 566 
Cancer hospitals, recommended services and 
personnel, nn 533 
Canned foods 
beef, aroma of, ab 697 
carbonated beverages, tin poisoning from, ab 
crab, blue color in, ab 328 
home-canned, and botulism, nn 296, nn 296 
nutrients in, new study of, ab 564 
tuna, greening in, ab 328 
vegetables, serving ideas, ab 570 
Canning, future technology in, ab 445 
Carbohydrate 
effect on amino acids, ab 558 
and fecal nitrogen, ab 338 
metabolism of, impaired during mild viral ill- 
ness, ab 114 
and protein equilibrium in brittle diabetes, 
ab 232 
refined, as susceptibility agent in health in ag- 
ing, ab 567 
unrefined, as resistance agent in health in ag- 
ing, ab 567 
Carbonated beverages, tin poisoning from 
canned, ab 964 
Cardiovascular disease—see Heart disease 
Caribbean Assn. of Nutritionists and Dietitians, 
ab 555 
Casein 
dietary, effect on atheromatous lesions, ab 
518 
effect on rat growth, ab 332 
hydrolysate as amino acid source, ab 317 
Cassette program, 12 educational tapes, nn 347 
Cataracts, riboflavin and galactose metabolism, 
role in, ab 708 
Catecholamine 
-containing neurons and feeding and drinking 
behaviors, ab 235 
plasma, in untreated diabetics, ab 428 
Cattle 
feed 
effect on meat flavor, ab 692 
estrogens in, ab 692 
feeding to modify fats in milk, ab 694 
Cellular growth and nutrition in infants, ab 706 
Centralized foodservice, ab 322, ab 344 
Cereals 
in the American diet, bl 347 
-based diets for children, ab 549 
extrusion of, thiamin and riboflavin degrada- 
tion in, ab 556 
-milk combinations, nutritive value of, ab 
697 
nitrogen retention, ab 206 
nutrition labeling of, folder, bl 719 
Certification 
of dietitians, °619 
of foodservice managers, ab 327 
of health manpower, ab 692 
Charts, nutritive value, bl 240 
Cheese 
Cheddar, role of enterococci in, ab 440 
E. coli in Camembert or Brie, ab 331 
Chemical and spice treatment of deboned poul- 
try meat, ab 24 
Chemically defined diets, *476 
effects on fecal flora, ab 687 
Chickens 
broiler parts, vitamin E as antioxidant for, 
ab 556 
cooking from frozen and thawed states, r 505 
lipids, changes during cooking, ab 328 
precooked, microwave heating and C. perfrin- 
gens, ab 556 
sodium chloride and phosphate, effect on re- 
tention of natural juices, ab 224 
Chickpea supplementation of Arabic bread, ab 
544 
Children 
amino acid-supplemented rice for, ab 209 
cereal-based diets for, ab 549 
in developing countries, food intake of, ab 
443 
diabetes in Israeli, ab 549 
dietary counseling to improve hematocrit 
values, ab 317 
East African, relation of anemia, malnutri- 
tion, shistosomiasis, and exercise in, ab 700 
Guatemalan, high-protein supplement for, ab 
201 
influencing food choices with ethnic meals, 
ab 338 
handicapped, feeding of, booklet, bl 450 
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Iranian, shigellosis in, ab 698 
Iraqi, dietary patterns of, ab 562 
lead exposure and toxicity in, ab 441 
malnourished 
effect of zinc supplements on, ab 540 
in hospitals in Iran, ab 228 
mortality and malnutrition in, ab 568 
nutrition of, training dietetic technicians in, 
ab 702 
nutrition education 
in N.Y.C. schools, ab 110 
through School Lunch Program, ab 113 
nutritional status 
in Mexican-American migrant families, r 
29 
in Tanzania, ab 228 
preschool 
measuring dietary intake of, ab 443 
obesity in, r 480, r 488 
protein intake imfluenced by height and 
weight, ab 307 
Turkish, demography of, ab 228 
vitamin A status of, ab 206 
Chocolates, food poisoning from, nn 536 
Cholera, tests for differentiating types of, ab 
lll 
Cholesterol 
and atherosclerosis in elderly, ab 552 
blood levels 
and dietary pectin, ab 232 
and the prudent diet, ab 430 
egg yolk vs, lard, ab 111 
-enriched diets and atherogenic effect, ab 334 
-free diets and experimental atherosclerosis, 
ab 422 
gallstone formation, ab 430 
high-, diet, effect on liver enzyme, ab 109, 
ab 436 
hypothesis, current status, ab 422 
low-, low-saturated fat diet, alternate to, ab 
702 
-lowering effect of colestipol, ab 436 
plasma, effect of zinc and copper ingestion 
on, ab 202 
serum, effect of dietary casein, fats, and saline 
on, ab 568 
synthesis, regulation of, ab 428 
Chlorinated water, cause of dialysis-induced 
hemolytic anemia, ab 119 
aes * samen aaa eae effect on lipids, ab 
Cigarettes and peptic ulcer, ab 704 
— variation in oral glucose response, ab 
Cirrhosis 
hyperglucagonemia in, ab 560 
plasma glucagon levels, ab 334 
in primates, ab 560 
Citrus juice 
diet therapy for renal failure, ab 114 
processing advances, ab 714 
Clams 
Florida, food poisoning from, nn 194 
— steamed, cause of hepatitis, ab 
Cleaning 
food, methods, ab 54 
fry kettles, ab 342 
Clinical dietitian, ab 322 
Clinical nutrition 
growth of, °624 
in Italy, pp 654 
Clofibrate, effect on plasma glucose and insulin, 
ab 422 
Clostridium perfringens 
= in food proteins with glucose, ab 
and microwave heating of chicken, ab 556 
Coalition of Independent Health Professions, 
meeting report, nn 528 
Coffee 
drinking, and myocardial infarction, ab 219, 
ab 552 
and peptic ulcer, ab 704 
soluble, shelf-life of, ab 556 
—- cholesterol-lowering effect of, ab 
Coliform bacteria in buttermilk, ab 702 
College foodservice, ab 714 : 
convenience foodsystems for, ab 716 
disposable and permanent tableware, ab 236 
Colon 
cancer of, and diet, ab 548 
sigmoid, effect of amino acids and sodium 
oleate on motor activity of, ab 687 
Colver, D., nutrition counselor for university 
students, pp 650 
Commercials, TV, in. nutrition education, ab 
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Common cold 
ascorbic acid in, ab 334 
and obesity, ab 710 
Communication 
improvements for a hospital staff, ab 109 
lack in hospitals causes unionization, ab 549 
listening or hearing, ab 572 
managers’ need for, ab 717, ab 717 
need for between supervisors and employees, 
ab 345 
skillful use of important, ab 125 
teaching through video-psychodramas, ab 126 
and transactional analysis, ab 568 
Community nutrition—see also Public health 
nutrition 
hospital teams for, ab 435 
Mobile County, Ala., nutrition information 
and referral system, pp 284 
program in state health departments, ab 710 
summer programs, ab 342 
whose responsibility? ab 316 
Computers 
analyzed diets during Farmers’ Week in 
Mich., nn 536 
basic functions of, ab 121 
Dietetic Com-Pak, for simulating computer- 
assisted dietetics, r 500 
in foodservice 
future of, ab 446 
pioneers, ab 121 
how to afford one, ab 121 
and ingredient rooms, ab 121 
for nutrient analysis, pp 62 
planning models, do’s and don’ts, ab 548 
savings from, in a hospital foodservice, ab 
121 
simulation model for training in dietetic use, 
r 500 
Conditions of participation in skilled nursing 
homes, new, c 467 
Conservation, food, need for, *369 
Consortium for dietetic traineeships, pp 515 
Consultant dietitians 
to nursing homes, pp 658 
for private patients, pp 652 
in school foodservice, pp 652 
Consulting—shared dietitian program in rural 
hospital, ab 322 
Consumer education, hospital and library ex- 
hibit on food prices, pp 286 
Consumers 
food shopping patterns changing, nn 296 
health 
college students’ misconceptions, ab 339 
problems of teaching, ab 339 
influence of foodservice, ab 347 
methods of reading labels, ab 546 
and nutrition labeling, °471 
Continuing education 
A.D.A. Position Paper on, rep 289 
via closed-circuit TV, ab 116 
and dietetic registration program, °616 
seminars, how to prepare for, and evaluate, 
ab 126 
telephone-radio conferences for dietetic prac- 
titioners, pp 281 
videotaped classes, the microcampus, ab 120 
Contraceptives, oral, and vitamin A, ab 540 
Convenience foods 
evaluating, ab 109, ab 446 
frozen dinners and pot pies, vitamins in, r 
391 
in hospital foodservice, ab 342 
systems in colleges and health care institu- 
tions, ab 716 
used to increase feeding capacity in a hospi- 
tal, ab 124 
Cookbook of southern dishes for diabetics, bl 
718 
Cookie for low-phenylalanine diet, pp 288 
Cooking 
burns from roasting bags, ab 308 
film cooking bags vs. open pans, ab 328 
with hexitols, ab 110 
Cook-managers teach nutrition, ab 567 
Cooperative Extension Service programs to 
combat nutritional quackery, *374 
Coordinated undergraduate programs in dietet- 
ics, nn 536, °612 
Copper 
metabolism in pellagra, ab 540 
and zinc ingestion, effect on plasma choles- 
terol, ab 202 
Coronary disease and serum lipids, r 42 
Cost, low-, nutrition for developing countries, 
ab 121 
Costs 
combatting prices by changing menu to sea- 
sonal fluctuations, ab 125 


computer 
how to afford, ab 131 
vs. manual nutrient analysis, pp 62 
control 
containing in a hospital, ab 218 
simplified method, ab 316 
dietary 
in hospitals, computing, ab 691 
in nursing homes, ab 237 
food 
cutting, slide set on, nn 719 
in Dec. 1973, f 371 
fallacies, ab 121 
of ground beef, f 510 
saving 
on fats, ab 714 
using computers, ab 121 
Corn oil, temperature effects on, ab 327 
Cottage cheese as amino acid source in malnu- 
trition, ab 317 
Counseling, dietary, of non-hospital patients, ab 
555 
Counter-culture and food zealotry, ab 427 
Crab 
Alaskan king, in foodservice, ab 570 
meat, blue color in canned, ab 328 
Creatine and creatinine, urinary excretion with 
immobilization, ab 549 
Creativity vs. organizational identification, ab 
713 
Crepes on the menu, ab 716 
Crohn’s disease, total parenteral nutrition in, 
ab 712 
Cruise ships, food poisoning episodes on, ab 
537 
Cults, food, and youth, r 376, ab 427 
Curriculum, interdisciplinary health education, 
ab 230 
Custard, staphylococcal food poisoning from, 
nn 194 
Cyanate, dietary precursors and sickle cell 
anemia, ab 206 
Cystathionine synthase deficiency, homocystinu- 
ria due to, ab 698 
Cystic fibrosis in adolescents, ab 697 


D 
Day care for the elderly, ab 548 
Death, sudden, in elderly, due to food aspira- 
tion, ab 692 
Deep-fat frying, profit potential in, ab 342 
Deficiency 
ascorbic acid and calcium in fluoride toxicity, 
ab 564 
cystathionine synthase, and homocystinuria, 
ab 698 
glucose-6-phosphate dehydrogenase, in male 
Negroes, ab 694 
riboflavin, and galactose metabolism, ab 708 
vitamin A in blindness, ab 698 
Demography in Turkish children, ab 228 
Dental caries, effect of whole-grain products, 
phosphates, and tin on, ab 227 
Dept. of Agriculture 
Agriculture Handbook No. 8, limitations for 
nutrition labeling, ab 432 
fact sheet series, bl 128 
food composition tables for the 70’s, and Nu- 
trient Data Bank, °257 
Food Stamp regulation, nn 680 
news, nn 536, nn 680 
research contributions to dietetics, *638 
Special Supplemental Food Program for 
Women, Infants, and Children (WIC), nn 
194 
Desserts, ab 342 
frozen puff pastry, ab 342 
holiday style for counter display, ab 338 
with liqueur, ab 236 
Dhanata, biologic value of protein of, ab 436 
Diabetes 
booklet for patients, bl 574 
brittle, protein overload and carbohydrate 
equilibrium in, ab 232 
chemical, growth hormone levels in, ab 219 
in cirrhosis, ab 560 
cookbook of southern dishes for, bl 718 
dietary treatment 
fat-free, high-carbohydrate diet in, ab 687 
in India, ab 331 
in 1927, f 620 
dietitians in therapeutic units for, pp 180 
disease of affluence, f 648 
in Eskimos, ab 324, ab 693 
fat-free, high-carbohydrate diet in, ab 687 
glucose 
oral, circadian response to, ab 684 
uptake, ab 212 
growth hormone secretion after arginine stim- 
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ulation, ab 107 
hypertriglyceridemia in, ab 212 
hypoglycemic action of biguanides, ab 428 
in Israeli children, ab 549 
insulin deficiencies cause hyperglucagonemia, 
ab 212 
juvenile, pancreatic alpha cell dysfunction as 
cause of, ab 119 
leukocyte function in, ab 428 
malabsorption of vitamin B,, in, ab 209 
morbidity and mortality in, ab 684 
patient education, ab 236 
in pregnant women, ab 222 
with renal failure and spontaneous hypo- 
glycemia, ab 218 
sugar in liquid medicinals, ab 212 
tolbutamide, antilipolytic action of, ab 428 
untreated, plasma catecholamines in, ab 428 
in women, effect on infants, ab 230, ab 334 


Diagnosis of hyperlipoproteinemia, ab 221 
Dialysis 


diet, booklet on, bl 347 

hemolytic anemia from chlorinated water, ab 
119 

Diet and colon cancer, ab 548 

Diet manual, community, Columbus, Ohio, area 
hospitals, pp 60 

Diets, fad, analysis of, bl 346 

Diet therapy 

in alcoholism, team approach, pp 184 

for anorexia nervosa, ab 558 

in atherosclerosis, *627 

avoiding potassium deficiency in congestive 
heart disease, ab 110 

citrus juice for patients with renal failure, ab 
114 

for diabetes 
cookbook of southern dishes, bl 718 
fat-free, high-carbohydrate diet, ab 687 
in India, ab 331 
in 1927, f 620 
and sugar in Liquid med‘cinals, ab 212 

in diabetic self-care unit, pp 180 

for dialysis patients, bl 347 

diuretics, ab 106 
limitations of, ab 201 

elemental diets during short gut syndrome, 
ab 317 

films on modified diets, nn 719 

fluid restriction in Reye’s syndrome, ab 698 

in fluid retention, *626 

for gastrointesinal disorders, ab 324 

hypercholesteremia, a complication of che- 
nodeoxycholic acid therapy for gallstones, 
ab 209 

in hyperlipoproteinemia, ab 682 

in inherited diseases, °625 

instructions in French, bl 450 

in jejunostomy, ab 209 

in kidney disease, pp 186, ab 556, °627 
recipes for, pp 287 

liquid formula and chemically defined diets, 
°476 

low-phenylalanine diet, cookie for, pp 288 

low-saturated fat, low-cholesterol diet, alter- 
nate to, ab 702 

in malabsorption syndromes, °626 

for obesity, ab 110, ab 201 

in pernicious anemia, preparing calves’ liver 
for, in 1926, f 629 

to reduce heart disease risk, booklet, bl 718 

salt in pre-eclamptic toxemia and hyperten- 
sion, ab 114 

sugar in liquid medicinals and diabetic diets, 
ab 212 

wine for psychogeriatric patients, ab 552 


Dietary department, increasing productivity, ab 


235 


Dietary intake 


exercise and serum lipids in coronary disease, 
r 42 

measuring in preschoolers, ab 443 

and skeletal fluorosis, ab 564 


Dietary surveys 


agricultural research contributions, *°638 
in Canada, ab 327, ab 566 
of Maori infants, ab 442 
of preschool children 
obesity in, r 480, r 488 
and socioeconomic status, r 492 


Dietetic Com-Pak, educational model simulat- 


ing computer-assisted dietetics, r 500 


Dietetic education, *606, *612 


coordinated undergraduate programs, nn 
536, °612 

historic perspective, °612 

internships, *612 

new ideas in, ab 342 
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traineeships, pp 511, pp 512, pp 515, pp 
517, °612 
Dietetic technician 
educational program at Pennsylvania State 
Univ., pp 401 
training in child nutrition, ab 702 
Dietitian-nutritionist in Latin America, ab 706 
Dietitians 
administrative, and managerial leadership, 
*630 
place of, 1 527, 1 527, 1 527 
as administrator and consultant, pp 658 
in business, pp 657 
clinical, in Italy, pp 654 
counseling university students, pp 650 
in Indian Health Service, pp 659 
and malnutrition prevention, ab 562 
and management training, ab 342 
new roles for, °610, pp 649 
in psychiatric division, pp 656 
qualifications and responsibilities in skilled 
nursing homes, c 467 
renal disease specialist, pp 651 
responsibility for nutrition education of pub- 


lic, f 648 

in Saudi Arabia, pp 655 

in school lunch programs, pp 652 

serving elderly, pp 653 

in stroke care, bl 347 

therapeutic role, history of, *%624 

in therapeutic units, pp 179, pp 180, pp 184, 
pp 184 

translators of nutritional information, *°608 


Disaccharidases, intestinal protein deficiency, ab 


332 


Diuretics 


in diet therapy, ab 106 
limitations of, ab 201 


Drug addiction 


ascorbic acid status in, ab 201 
nutrition counseling in rehabilitation, ab 702 


Drugs, metabolism of 


and gut microflora, ab 336 
and protein quality, ab 111 


Dysphagia in the elderly, causes and d‘agnosis, 


ab 108 


E 


East Africa, children in, relation of anemia, 


malnutrition, shistosomiasis, and exercise in, 
ab 700 


Economics 


agricultural, effect on U.S. diets, ab 571 
of alternative school feeding systems, bl 127 


aspects of changing national dietary habits, 
ab 430 


Ecumenical nutrition education seminar, ab 567 
Education, see also Teaching 


cost of, for allied health manpower, f 267 
Dietetic Com-Pak, simulating computer-as- 
sisted dietetics, r 500 
of dietetic technician, pp 401 
dietetic 
coordinated undergraduate programs, nn 
536, °612 
traineeships, pp 511, pp 512, pp 515, pp 
517, °612 
financing for, in allied health, bl 239, bl 450 
graduate 
predicting success in, ab 444 
in nutrition, nn 415 
health manpower 
effect of regulatory mechanisms, ab 692 
management, ab 108 
health seminars, ab 236 
international nutrition planning study pro- 
gram for evaluation of nutrition programs 
in low-income countries, nn 296 
master’s degree program in anthropology/ 
human ecology to aid in community health 
care, nn 296 
nonprint media lab, ab 120 
for the patient, ab 236 


Eggs 


grades, film on, nn 575 

removal of glucose from, ab 331 

roll to replace hard cooked egg, ab 338 
yolk vs. lard, cholesterol in, ab 111 


Elderly 


anemia diagnosis in, ab 548 

ascorbic acid levels in, ab 540 

beer and wine for, ab 221 

cholesterol and atherosclerosis in, ab 552 

conditions of participation for skilled nurs- 
ing homes, c 467 

day care for, ab 548 

dietitian serving, pp 653 





dysphagia in, ab 108 
Food Stamp program, ab 204 
grant for home health services including a 
dietitian, rep 86 
HMO and health care for, ab 543 
health maintenance for, in suburbs, ab 115 
health services for, ab 543 
health status of, ab 543 
heart disease in, factors in addition to nutri- 
tion, ab 692 
home-delivered kosher meals for, ab 548 
hypertension in, ab 443 
loss of stature, ab 219 
meal delivery systems for, selecting, ab 440 
Medicare and home health services, rep 85 
nutrient intake of, ab 555 
nutrition of, ab 428 
and health care facilities for optimal 
health, ab 204 
for long-term care, pp 56 
for optimal health, ab 204 
nutritional status in Yugoslavia, ab 202 
slow reaction time, ab 208 
sudden death in, due to food aspiration, ab 
692 
wine for psychogeriatric patients, ab 552 
vs. young, glucose load, ab 109 


Elemental diets—see also Chemically defined 


diets 
during short gut syndrome, ab 317 


Empathy in patient relations, ab 106 


Employees 
“assistant-to,” problems, ab 704 
discontent, dealing with, ab 572 
evaluation by management by objectives, ab 
570 
hospital, turnover, ab 572 
mental retardates as, ab 570 
motivating, ab 568 
need for recognition, ab 717 
orientation, ab 572 
professional, unionization of, ab 549 
turnover, handling problems of, ab 572 
Employment interview, ab 714 
Energy 
conservation 
checklist, ab 714 
in the kitchen, ab 716 
and new equipment, ab 716 
crisis and food production, ab 234 
efficient use of refrigerator, ab 236 
guidelines for conserving, nn 193 
use in producing food, f 475 
ways to save, ab 447, ab 447 
Energy, metabolic 
excess, and protein requirements, ab 332 
metabolism and food restriction and exercise, 
ab 558 
needs and utilization, ab 710 
and protein intake, effect on energy retention, 


ab 336 
Recommended Dietary Allowances, 1973, 
©157 
regulatory system of body, ab 543 
requirements 


in spacecraft, ab 708 
updating, ab 341 
reserves and fasting in piglets, ab 558 
retention, effect of energy and protein intake 
on, ab 336 
Engineered foods—see Formulated foods 
Enrichment, food, f 28, ab 555 
in Latin America, ab 427 
of tortillas with soy protein, ab 694 
Enterococci, role in Cheddar cheese, ab 440 
Environmental factors in food, and S. aureus, 
ab 331 
Enzyme activities in vitamin A deficiency, ab 
230 
Epilepsy, folate therapy in, ab 712 
Equipment 
cleaning brushes, selection, ab 342 
cleaning methods, ab 124 
electrical, cleaning of, ab 124 
fry kettles, cleaning of, ab 342 
mobile, ab 714 
new, and energy conservation, ab 716 
office, ab 119 
power filters save frying fats, ab 445 
selection of cleaning supplies and suppliers, 
ab 120 
shows, ab 344 
small items, ab 571 
E. coli 
in Camembert or Brie cheese, ab 331 
on pecans, ab 224 
Eskimos 
diabetes in, ab 324, ab 693 


Journal of The American Dietetic Association 


| 
| 
| 


25 GNA ELON 








eee er 


os sarNie eV Bes aOR 


sae EAS 


i 


OME PE 










































sucrose, lactose, and glucose tolerance in, ab 
204 
Estrogens in cattle feed, ab 692 
Ethanol and myocardial function, ab 428 
Ethiopia 
effect of faffa on plasma am‘no acids, ab 700 
nutritional problems in, ab 569 
Ethnic foods 
Asian, bl 347, b 719 
influencing children’s choices, ab 338 
Jewish dishes, origin, ab 448 
South American, ab 124 
European Economic Community 
effect on Britain’s milling and baking indus- 
tries, ab 234 
effect on food character, ab 233 
Exercise 
and anemia, malnutrition, and shistosomiasis 
in East African children, ab 700 
and body composition, ab 436 
energy expenditure and caloric intake, ab 682 
and diet campaign in Sweden, ab 562 
and feeding regimens, ab 702 
and food restriction and energy metabolism, 
ab 558 
-induced glucagon secretion, ab 684 
and plasma free fatty acids, ab 543 
strenuous, ischemic response to, ab 316 
Extender, meat, soy curd as, ab 697 
Extrinsic tag method for measuring iron absorp- 
tion, ab 543 
Extrusion processing of cereals, thiamin and ri- 
boflavin degradation in, ab 556 


F 
Fabricated food, market forecast, ab 317 
Fad diets 
analysis of, bl 346 
combatting, *372 
and youth, ab 427 
Faffa, supplementary protein food in Ethiopia, 
effect on plasma amino acids, ab 700 
Families of the Fields, Their Food and Their 
Health, bl 239 
Fasting and energy reserves in piglets, ab 558 
Fat 
dietary, effect on atheromatous lesions, ab 
568 
effect on amino acids, ab 558 
embolism prophylaxis, ab 544 
low-saturated, low-cholesterol diet, alternate 
to, ab 702 
milk 
hydrogenation of, ab 555 
modifying by cattle feeding, ab 694 
Recommended Dietary Allowances, 1973, 
°168 
rendered veal, oxidative stability of, ab 552 
-restricted diet, patient education in, ab 236 
Fatigue, vitamin B,, treatment for, ab 209 
Fats 
frying, power filters save, ab 445 
heated, protein and vitamin level, ab 331 
natural, effect on growth, ab 116 
in non-dairy imitation milks, ab 224 
saturated, perspective on, ab 543 
savings in costs, ab 714 
Fatty acids 
changes in, when mixed with soy protein, and 
effect on lipids, r 268 
deficiency after thermal injury, ab 308 
essential 
deficiency and amino acid transport, ab 
702 
and growth, ab 564 
Recommended Dietary Allowances, 1973, 
°168 
free 
effect on aerobic work, ab 208 
effect of ketones on, ab 558 
plasma free, and exercise, ab 543 
saturated, decreasing in animal products, ab 
430 
synthesis, and dietary fructose in adipose tis- 
sue, ab 232 
unsaturated, conversions in oils 
bleaching, ab 222 
Feces, effect of chemically defined diets on flora 
of, ab 687 ° 
Feed, animal—see also Cattle 
selenium in, nn 416 
Feeding frequency, response of rats to, ab 441 
Fenfluramine, hypoglycemic action of, ab 214 
Fermentation, lactic acid, of soybean milk, ab 
700 
Fertilizer, nitrogen, effect on rice protein, ab 
544 
Fetal growth retardation, ab 222 
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Fiber, the forgotten nutrient, ab 432 
Films 
catalog and curriculum guide, 1974, bl 129 
on cutting food costs, nn 719 
on egg grades, nn 575 
on Food Stamps, nn 452 
Our Incredible Shrinking Food Dollar, nn 
129 
on modified diets, nn 719 
for supervisors, on motivation, nn 719 
training 
revising, ab 448 
“Thanks a Plenty, Boss,” nn 240 
“Short Order Cookery,” nn 347 
Filters, power, save frying fats, ab 445 
Fish 
-ground beef entrées, ab 331 
mackerel, inexpensive menu item, ab 570 
mercury tolerance standards, ab 569 
ocean perch, ab 445 
Fish protein concentrate, effect of processing on, 
ab 702 
Flavor 
compounds, interaction with soy protein, ab 
438 
meat, effect of animal feed on, ab 692 
meaning of, ab 215 
Flour, skin sensitivity to, ab 106 
Fluoridation, A.D.A. Policy Statement on, rep 
68 
Fluoride, dietary intake and skeletal fluorosis, 
ab 564 
Fluids, restriction 
in fluid retention, °624 
in Reye’s syndrome, ab 698 
Folacin metabolism and anticonvulsant in men- 
tal retardation, ab 119 
Folate 
levels after gastrectomy, ab 422 
responses in newborn infants, ab 208 
therapy in epilepsy, ab 712 : 
Food 
-cleaning methods, ab 546 
to combat prices, change menus with seasonal 
fluctuations, ab 125 
energy use in producing, f 475 
enrichment, fortification, and formulation, 
Food & Nutr. Bd. Policy Statement, c 255 
environmental factors and S. aureus, ab 331 
flavors and textures, meanings of, ab 215 
iron fortification of, ab 232 
may cause asphyxiation, ab 114 
meanings of, ab 215, ab 230 
microencapsulation of, ab 215 
monetary value of, gain through nutrition 
beling, ab 116 
natural, report on, bl 239 
nutritive value of improved, ab 335 
Food additives 
A.D.A. view on FDA regulations, leg 87 
and gut microflora, ab 336 
Food Bingo, game for nutrition education, ab 
126 
Food composition 
agricultural research, contribution to knowl- 
edge, °638 
of Asian foods, compilation published, bl 
347, bl 719 
of canned foods, new study, ab 564 
charts, bl 240 
Nutrient Data Bank, °257 
of peanuts, ab 694 
of soy protein products, pp 400 
tables for the 70’s, *257 
Food and Drug Administration 
A.D.A. views on regulations on health foods, 
food additives, and supplements, leg 87 
Cooperative Quality Assurance Program of, 
for food safety, ab 595 
and foods for prudent diet, ab 432 
food technology and fortification, could lead 
to new problems, ab 215 
nutrition labeling, °471 
prohibits use of buffered premixes in proc- 
essed meat and poultry, nn 194 
recalls institutional pack mushrooms, nn 
536 
regulations 
on bottled water standards, nn 194 
on vitamins A and D, ab 214 
on vitamins, minerals, and food supple- 
ments, ab 214 
U.S. RDAs, percentages in selected foods, 
f 280 
views on chemical sterilization of aseptic 
packaging, ab 108 
Food habits 
approaches and methods in research, ab 113 


la- 





designing new U.S. nutritional pattern, ab 
430 
and diseases of affluence, f 648 
economic aspects of changing national pat- 
tern, ab 430 
of homemakers after nutrition education, ab 
687 
of “new” vegetarians, r 376 
of reservation Indians, r 36 
Food industry 
effects, now and in future, of nutrition label- 
ing, °262 
integration of technology, packaging, and 
marketing, ab 108 
recommendations to modify foods to reduce 
heart disease risk, ab 432 
sanitation, chemical sterilization of aseptic 
packaging, ab 108 
Food intake 
of children in developing countries, ab 443 
of Iraqi children, ab 562 
measuring in preschoolers, ab 443 
need for variety in, ab 566 
of university students, ab 443 
of zine deficient rats, ab 313 
Food misinformation of students in Canada, ab 
113 
Food and Nutrition Board 
program to issue statements to combat mis- 
information, °374 
Recommended Dietary 
°149 
for ascorbic ac:d, °168 
energy, °157 
for fat and fatty acids, °168 
for minerals, trace, *163 
philosophy behind, *151 
for protein, °157 
U.S. compared with Canadian standards, 
*175 
for vitamins, fat-soluble, *171 
statements 
on enrichment, fortification, and formula- 
tion of new foods, c 255 
on vitamin E, c 365 
Food poisoning 
aflatoxin control program, ab 546 
bacillus cereus from improper storage of rice, 
nn 104 
botulism 
from home-canned chili sauce, nn 296 
in Kentucky, “cold packing” canning pro- 
cedure, nn 296 
scientific status summary, ab 232 
from Christmas chocolates, nn 536 
from clams 
from Florida, nn 194 
from inadequately steamed, ab 219 
C. perfringens and microwave heating of pre- 
cooked chicken, ab 556 
on cruise ships, nn 537 
mercury, tolerable weekly intake, ab 569 
from physic nuts, ab 116 
reports, nn 296, nn 416 
from restaurant meat slicers, ab 208 
salmonella in raw ch‘cken, nn 104 
salmonellosis from unrefrigerated beef, nn 
296 
shigellosis from well water, nn 195 
staphylococcal enterotoxins, ab 440 
in custard, nn 194 
trichinosis from commercially prepared pork, 
nn 194 
turkey, potentially pathogenic microorgan- 
isms in, ab 440 
from V. parahaemolyticus 
from marine sources, ab 442 
in Maryland oysters, ab 702 
Food preferences, nation’s most popular foods, 
ab 446 
Food preparation, ab 446 
centralized, ab 322 
and the energy crisis, ab 234 
hamburgers, pizza, and shakes, ab 716 
poultry, cooking from frozen and thawed 
states, r 505 
to reduce meat shrinkage, ab 570 
shared services, ab 320 
Food purchasing 
group, ab 320, ab 322 
shared services, ab 320 
Food restriction and exercise and energy metab- 
olism, ab 558 
Food safety during holidays, ab 238 
Foodservice 
automated electronic system, ab 322 
consumer influence, bl 347 
employees covered by Job Safety Act, ab 
235 


Allowances, 1973, 
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hospital use of convenience foods, ab 342 
improved with precooked frozen food, ab 
322 
increased capacity with convenience system, 
ab 124 
leftovers in, ab 570 
managers’ certification, ab 237 
Mexican foods in, ab 571 
pioneer use of computers, ab 121 
prudent diet foods, use by industry, ab 540 
sanitation, ab 235 
savings from use of computers, ab 121 
in skilled nursing homes, conditions of partic- 
ipation, c 467 
for special occasions, ab 447 
systems, choice of, ab 235 
tools for training workers, bl 239 
Food shortages 
coping with, ab 237 
holiday meals, effect on, in nursing homes, 
ab 124 
Food Stamps 
and the elderly, ab 204 
slide-film set on, nn 452 
USDA regulation, nn 680 
Food supplements, FDA regulation, ab 214 
A.D.A. views on, leg 87 
Food technology 
and nutrient supplies, ab 215 
packaging and marketing, need integrating, 
ab 108 
Formula diets, liquid, *476 
Formulated foods 
for cardiac-concerned persons, ab 430 
for school lunch, ab 443 
Fortification 
of Arabic bread, ab 544 
of bulgur with lysine, ab 107 
FDA nutrient requirements, excesses could 
lead to new problems, ab 215 
Food & Nutr. Bd. statement on, c 255 
food, in Latin America, ab 427 
Frankfurters 
effect on nitrite cure on, ab 222 
on the menu, ab 714 
French instructions for modified diets, bl 450 
French table service, ab 448 
Frequency, feeding, response in rats, ab 441 
Fried foods, popularity of, ab 236 
Frozen foods 
beverage merchandising, ab 343 
bread, ab 343 
cooking poultry from frozen and thawed 
states, r 505 
desserts, ab 344 
egg merchandising, ab 343 
egg roll to replace hard cooked egg, ab 338 
evaluation of, ab 109 
fish merchandising, ab 343 
handling of, ab 343 
holding and storage, ab 343 
improved service with precooked, ab 322 
kosher meals, bl 240 
meat, ab 343 
potato merchandising, ab 344 
poultry merchandising, ab 343 
puff pastry, ab 342 
quality of turkey crepes, ab 320 
shelf-life of silver salmon steaks, ab 328 
vegetables, ab 343 
vitamins in convenience dinners and pot pies, 
r 391 
Fructose 
dietary, and fatty acid synthesis in adipose 
tissue, ab 232 
effect on lipid metabolism, ab 232 
Fruit extracts, tannins in, after heating, ab 691 
Fry kettles, cleaning, ab 342 
Frying 
bacon, nitrosamine formation during, ab 697 
deep-fat, ab 570 
profit potential, ab 342 
effect on sunflower oils, ab 222 
power filter saves fats, ab 445 
remedies for problems of, ab 120 
Fuel—see also Energy 
ways to save, ab 447, ab 447 


Galactose metabolism and riboflavin deficiency, 
ab 708 

Gallbladder 
altered function after vagotomy and pyloro- 

plasty, ab 548 

disease and obesity, ab 548 

Games for nutrition education, pp 66, bl 126, 
bl 129, ab 717 
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Garden, vegetable, for school lunch, ab 713 
Garron, M.S., dietitian specializing in renal dis- 
ease, pp 651 
Gastrectomy, red cell vitamin B,, and folate af- 
ter, ab 422 
Gastric secretion and antacid therapy, ab 704 
Gastrin, serum, effect of calcitonin on, ab 687 
Gastroenteritis in breast-fed infants, treatment, 
ab 700 
Gastrointestinal tract 
disorders 
diets for, ab 324 
possible relationship with hyperlipopro- 
teinemia, ab 307 
role in triglyceridemia, ab 712 
Gelatin, liquid substitute, ab 221 
Geochemical environment and trace elements, 
effect on cardiovascular diseases, ab 313 
Glucagon 
levels in cirrhosis, ab 334 
after infarction, ab 212, ab 684 
secretion, exercise-induced, ab 684 
Glucose 
effect of ketones on, ab 558 
effect on lipid metabolism, ab 232 
in fat embolism prophylaxis, ab 544 
inhibits C. perfringens in food proteins, ab 
556 
-insulin-potassium therapy in ischemia, ab 
107 
intolerance in Bell’s palsy, ab 218 
load in the young vs. elderly, ab 109 
metabolism, sorbitol pathway in excess, ab 
340 
oral, circadian variation response, ab 684 
plasma, effect of clofibrate on, ab 422 
removal from eggs, ab 331 
tolerance 
in Eskimos, ab 204 
and plasma insulin in homocystinuria, ab 
341 
test, insulin patterns in, ab 212 
uptake in diabetes, ab 212 
Glucose-6-phosphate dehydrogenase deficiency 
in male Negroes, ab 694 
Glutathione and high-cholesterol diets, ab 436 
Glycine as measure of erythropoiesis in maras- 
mus recovery, ab 682 
Gonadotropins in obesity, ab 196 
Government publications 
Blood Pressure Levels of Children 6-11 
Years: Relationship to Age, Sex, Race, 
and Socioeconomic Status, United States, 
bl 574 
Consumer Products by Design, bl 239 
Facts about Food Poisoning, bl 450 
Fats in Food and Diet, bl 574 
film set on Food Stamps, nn 452 
Food is more than just something to eat, bl 
450 
Food Safety in the Kitchen, bl 450 
Good Foods Coloring Book, The, bl 450 
Health of the American Indian, bl 128 
Home Health Services in the United States: 
A Working Paper on Current Status, bl 
128 
How Health Professions Students Finance 
Their Education, bl 239 
How to Pay for Your Health Career Educa- 
tion. A Guide for Minority Students, bl 
450 
Lamb in Family Meals, bl 719 
Trainers Guide to Andragogy, Its Concepts, 
Experience and Application, bl 128 
USDA fact sheet series, bl 128 
We Want You to Know about Microwave 
Oven Radiation, bl 239 
We Want You to Know about Protecting 
Your Family from Foodborne Illness, bl 
239 
Government’s role through regulation in com- 
batting nutritional quackery, *372 
Graduate education 
future of, bl 347 
predicting success in, ab 444 
Grains 
mycotoxins in, f 167 
whole, phosphates and tin in, and dental 
caries, ab 227 
Grapes, information on, bl 129 
Grid Theory of management, °635 
Group affiliation of “new” vegetarians, r 376 
Growth 


effects from natural fats, ab 116 
and essential fatty acids, ab 564 
protein and amino acid needs for, ab 422 
-retarded infant, care of, ab 222 





Growth hormone secretion after arginine stimu- 
lation in diabetics, ab 107 

Gut microflora 
and lipid and sterol metabolism, ab 336 
metabolism of drugs and food additives, ab 

336 

and nutrition, ab 336 
and protein utilization, ab 336 


H 
Hair tissue in diagnosing protein-calorie malnu- 
trition, ab 560 
Hamburgers, preparation of, ab 716 
Handicapped children, feeding, booklet, bl 450 
HANES survey, preliminary report, nn 533 
Hawthorne studies in worker productivity, °632 
new interpretation of data, ab 713 
Head Start projects participate in Special Food 
Service Program for Children, nn 103 
Health needs of elderly, ab 543 
Health care 
crisis in, ab 691 
of elderly, ab 543, ab 543 
facilities, nutrition in, ab 202, ab 204 
Health centers, neighborhood foundations, ab 
107 
Health Education Report, publication, bl 128 
Health education—see also Nutrition education 
potential of, ab 687 
problems on teaching to consumers, ab 339 
workshop on, ab 687, ab 687 
Health foods, ab 546 
A.D.A, views on FDA regulations, leg 87 
Facts and Fakes, bl 239 
how plants use nutrients, f 519 
Health maintenance organizations 
and health care for elderly, ab 543 
proposed legislation on, leg 294 
Health manpower 
certification of, ab 692 
increasing moral awareness in, ab 692 
training for, ab 108 
Health and Nutrition Examination Survey 
(HANES), ab 308 
preliminary report, nn 533 
Health professions, proposal for curriculum in 
technical writing, ab 219 
Heart 
effect of alcohol on, ab 438 
effects of bed rest on, ab 
function and ethanol, ab 428 
Heart disease—see also Atherosclerosis 
chemical screening for, ab 548 
and coffee drinking, ab 552 
congestive, dietary means of avoiding potas- 
sium deficiency, ab 110 
coronary 
designing new U.S. nutritional pattern, ab 
430 
nutrition and heredity in, ab 427 
diet booklet, bl 718 
and diet, research reviews, bl 719 
effects of bed rest on, ab 684 
effects from geochemical environment, trace 
elements, ab 313 
factors other than nutrition involved, ab 692 
food industry, possible steps in modified 
foods to reduce risk, ab 432 
formulated foods for concerned persons, ab 
430 
hospitals for, recommended services and per- 
sonnel, nn 533 
myocardial infarction, glucagon response af- 
ter, ab 684 
preventing, ab 438 
and the prudent diet, ab 430 
risk in type II hyperlipoproteinemia, ab 684 
and serum lipids, r 42 
water quality, trace elements, and, ab 445 
Height 
influence on protein intake of children, ab 
307 
of Turkish children, ab 228 
Hemolytic anemia—dialysis-induced from chlo- 
rinated water, ab 118, ab 119 
Hepatectomy, low-density lipoproteins after, ab 
567 
Hepatic toxicity from nicotinamide, ab 334 
Hepatitis 
alcoholic, fatty liver, and cirrhosis in pri- 
mates, ab 560 
from inadequately steamed clams, ab 219 
from raw oysters, nn 104 
viral, ab 444 
Heredity in coronary heart disease, ab 427 
Hevly, C., consultant in school foodservice, 
pp 652 
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Hexitols 
as cooking medium, ab 110 
melted, used in heat-processing of nuts, ab 
110 
Hiatal hernia-esophagitis complex, management 
of, ab 108 
History 
of A.D.A, education program, °612 
of A.D.A,. legislative program, °621 
of A.D.A. registration program, °616 
of clinical nutrition, °624 
of computerized menu planning, ab 121 
of JOURNAL, c 597, c 600, 1 666 
of management theories, °%630 
of public health nutrition, °642 
of U.S. dietary standards, °19 
Holiday meals, effect of food shortage in nurs- 
ing homes, ab 124 
Home-delivered meals for elderly 
kosher, ab 548 
selecting systems for, ab 440 
systems for, ab 240 
Home health services, A.D.A. statements on, 
rep 85, leg 191 


Homocystinuria 
due to cystathionine synthase deficiency, ab 
698 
plasma insulin and glucose tolerance in, ab 
341 


Hookworm infestation and anemia, ab 116 
Hormones, growth, levels in diabetes, ab 219 
Hospital foodservice, ab 446 
accounting for, ab 691 
basic requirements for facilities, 
computers in future, ab 446 
costs, figuring, ab 691 
convenience food systems for, ab 716 
increasing productivity, ab 235 
nourishments, vending machines for, ab 691 
planning of, ab 549 
satellite service, dietitian in, p 654 
in Saudi Arabia, pp 655 
Hospitals 
costs, containing, ab 218 
dietary facilities, basic requirements for, ab 
436 
for heart disease and cancer, recommended 
services and personnel, nn 533 
manpower survey reported, bl 574 
patients, stresses of, ab 442 
sponsor community classes on nutrition, ab 
447 
trends in expenditures, admissions, length of 
stay, f 178 
unionization in, due to lack of communica- 
tion, ab 549 
values, conflicts, and supervisory practices, 
ab 447 
House of Delegates, report of 1973 meeting, nn 
89 
Human resources accounting, ab 235 
Hunerlach, C.L., nutrition counselor for private 
patients, pp 652 
Hydrogenation of milk fat, ab 555 
Hygiene, meat 
in Denmark, ab 234 
in Holland, ab 234 
Hyperglucagonemia, caused by insulin deficien- 
cy in diabetics, ab 212 
Hyperlipemia and pancreatitis from oral con- 
traceptives, ab 228 
Hyperlipoproteinemia 
evaluation of test for, ab 219 
liver scan in, ab 552 
management and diagnosis, ab 221 
related to problems in gastrointestinal tract, 
ab 307 
serum lipid alteration by dietary modification, 
ab 682 
type II 
coronary risk in, ab 684 
homozygous, treatment, ab 692 
type III, dry roasted peanuts for snack, ab 
221 
Hypoglycemia in infants, ab 114 
Hyponatremia, interpreting sodium serum data, 
ab 692 


ab 436 


I 

Immobilization, creatine and creatinine excre- 
tion in, ab 549 

Inborn errors of amino acid metabolism and 
ninhydrin-reacting compounds in urine, ab 

560 

India 
calcium balance of adults, ab 331 
diet for diabetes in, ab 331 
Kashmiris, oxalate excretion in, ab 227 
nutrient intake of infants, ab 436 
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nutritional status of rural infants, ab 109 
protein value of dhanata and balata, ab 436 
Indians, American 
dietitian serves, pp 659 
health of, bl 128 
Indian Community School, Milwaukee, nutri- 
tion program of, pp 405 
infant diets in, ab 436 
lactose malabsorption in, ab 307 
Papago, hypertension in, ab 427 
on reservations, nutrient intake and food pat- 
terns, r 36 
Indonesian foods, ab 716 
Infants 
breast-fed, treatment of gastroenteritis in, ab 
700 
with diabetic mothers, ab 230, ab 334 
diets, nutrient gaps in India, ab 436 
effect of dietary restriction in pregnancy on, 
ab 440 
effect of maternal malnutrition, ab 204 
effect of psychocultural influences on nutri- 
tional behavior, ab 706 
gastrointestinal bleeding due to cow’s milk, 
ab 697 
growth retarded, ab 222 
hypoglycemia in, ab 114 
iron supplements for, availability, ab 313 
Maori, nutritional anemia in, ab 442 
newborn, responses of, ab 208 
nutrition and cellular growth, ab 706 
nutrition problems in Brazil, ab 562 
nutritional status of, in India, ab 109 
obesity in, survey report, r 480 
premature, aminoaciduria in, ab 227 
prenatal care, birth weights, malformations, 
and mortality, ab 317 
risks, medical care, and mortality, ab 308 
soy-based formula to meet protein needs, ab 
710 
vegetarian diets for, effect of, ab 436 
weaning foods in Nigeria, and kwashiorkor, 
ab 313 
Information mapping method of training, ab 
717 
Information systems, health services, ab 704 
Ingredient rooms, computers in, ab 121 
Instruction modules, programmed task analysis 
for development of audiovisuals, ab 313 
Insulin 
deficiencies, due to hyperglucagonemia in 
diabetics, ab 212 
and ketones, blood carbohydrate, and free 
fatty acids, ab 558 
and malnutrition, ab 209 
patterns in equivocal glucose tolerance test, 
ab 212 
in pancreas, ab 212 
postprandial levels, ab 212 
serum immunoreactive, effect of clofibrate 
on, ab 422 
Intake, nutrient, of elderly, ab 555 
Intestine, microbial contamination of, ab 204 
Intravenous therapy, nourishing the solute-sen- 
sitive patient, ab 208 
Inventories, management in shortages, ab 572 
Iodine malabsorption in protein-calorie malnu- 
trition, ab 307 
Iran 
hospitalized malnourished children, ab 228 
iron availability in enriched bread of, r 275 
shigellosis in children of, ab 698 


Iraq, dietary pattern of children in, ab 562 
Iron 


absorption 

from maize, and ascorbic acid, ab 708 

new method of measuring, ab 307 

from wheat bread with bran, ab 708 
from amaranthus, ab 324 
availability 

in enriched bread of Iran, r 275 

in soda crackers, ab 316 

of supplements for infants, ab 313 
deficiency 

anemia in infants, and _ gastrointestinal 

bleeding due to cow’s milk, ab 697 

and salmonella, ab 227 
enrichment order postponed, nn 536 
fortification 

of food, ab 232 

of milk, ab 224 

of wheat products, ab 566 
intakes in U.S., nn 533 
non-heme, absorption and food intake, ab 540 
as resistance agent for health in aging, ab 567 
serum levels of “normal” people, ab 436 

Ischemic response to sudden strenuous exercise, 
ab 316 
Italy, clinical dietitian in, pp 654 


Jejunostomy feed, new, ab 209 
Jewish foods, origins, ab 448 
Job enrichment, ab 713 
misconceptions about, ab 572 
resistance to, ab 572 
Job Safety Act, effect on foodservice, ab 235 
Journal of The American Dietetic Assn., 
editors recognized, c 599 
Golden Anniversary greetings, c 597 
history of, c 597, c 600, 1 666 


K 
Kaercher, E., dietitian serving elderly, pp 653 
Kashmiri adult, oxalic excretion in, ab 227 
Ketones 
effect on glucose and free fatty acids, ab 558 
metabolism, effect of dehydration and hyper- 
osmolarity on, ab 72 
Kidney 
disease 
chronic renal failure, diet therapy in, ab 
556 
dietitian specialist in, pp 651 
nephrolithiasis, treatment of, ab 560 
phenylalanine:tyrosine ratio in, ab 712 
function in progeny of protein-deficient rats, 
ab 111 
and. hypertensive arteriole, ab 544 
Kitchens, energy conservation in, ab 716 
Kosher home-delivered meals, ab 548 
Kwashiorkor—see also Protein-calorie malnu- 
trition 
adrenal function in, ab 698 
nutrition rehabilitation project for, in Ugan- 
da, ab 228 
treatment with opaque-2 maize, ab 540 
and weaning foods in Nigeria, ab 313 


L 
Labeling 
of meat, USDA regulation, nn 536 
nutrition, ab 214, °262, °471, ab 558 
advantages of, ab 109 
in Canada, ab 555 
of fresh produce, ab 552 
limitations of Agriculture Handbook No. 
8 for, ab 432 
and nutrient retention in storage, ab 432 
regulations in Massachusetts, ab 560 
Labels, consumers’ methods of reading, ab 546 
Labor relations—see also Personnel administra- 
tion 
mediation in, ab 567 
unionization 
in hospitals, ab 549 
of professional employees, ab 549 
Lactose 
absorption in Zambians, ab 313 
feeding in lactose intolerance, ab 206 
intolerance and milk consumption, ab 682 
malabsorption in American Indians, ab 307 
tolerance in Eskimos, ab 205 
Lamb on menus, ab 445 
Lard vs. egg yolk, cholesterol in, ab 111 
Latin America 
food enrichment and fortification, ab 427 
nutritionist-dietitians in, ab 706 
Lead 
exposure and toxicity in children, ab 441 
poisoning, calcium as protection, f 397 
in sesame paste, ab 107 
Leadership, identifying elements in behavioral 
description, ab 713 
Leaflets, prenatal, evaluating, ab 442 
Leftovers as budget stretchers, ab 570 
Legislation 
action, myths about, ab 440 
A.D.A, statements on 
allied health personnel training, rep 80 
on dietitian requirements for skilled nurs- 
ing facilities, rep 86 
on HMOs, leg 294 
on home health services under Medicare, 
rep 85, rep 191 
on nutrition education in schools, rep 80 
on Special Supplemental Food Program for 
Women, Infants, and Children (WIC), 
rep 292 
monthly report, leg 87, leg 191, leg 293, leg 
410, leg 524, leg 668 
national health insurance, leg 191 
Professional Standards Review Organiza- 
tions, leg 293 
20 public health authorities expire, leg 191 
Legumes, nitrogen retention, ab 206 
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Leon, J., clinical dietitian in Italy, pp 654 
Leukemia, phosphorus and calcium in, ab 441 
Leukocytes, function in diabetes, ab 428 
Life style, counter-culture 
and food zealotry, ab 427 
of “new” vegetarians, r 376 
Lima beans, protein quality, ab 556 
Lipid-soluble components of meat flavors 
odors, ab 222 
Lipids 
antilipolytic action of iolbutamide, ab 428 
cerebral, effect of malnutrition on, ab 202 
component in margarines, ab 110 
effect of chlorophenoxyisobutyrates on, ab 
340 
effect of textured vegetable protein as supple- 
ment to beef, r 268 
hepatic, after jejunoileal bypass, ab 560 
metabolism 
effect of starch, sucrose, glucose, and fruc- 
tose on, ab 232 
in experimental atherosclerosis, ab 422 
serum 
altered by dietary modification ab 682 
in cholelithiasis, ab 209 
in coronary disease, r 42 
transport, protein model may explain, ab 552 
Lipoproteinemia, hyper-low density, in Ar 
Force recruits, ab 427 
Lipoproteins, low-density after hepatectomy, ab 
567 
Liqueur in desserts, ab 236 
Liquid substitute gelatin, ab 221 
Liver 
calves’, preparing for pernicious anemia pa- 
tients, 1926, f 629 
cirrhosis, hyperglucagonemia in, ab 560 
enzymes 
effect of high-cholesterol diet on, ab 109 
and high-cholesterol diets, ab 436 
fatty, alcoholic hepatitis, and cirrhosis in pri- 
mates, ab 560 
lipids 
after jejunoileal bypass, ab 560 
dietary fats in rats, ab 334 
low-density lipoproteins after hepatectomy, 
ab 567 
scan in hyperlipoproteinemia, ab 552 
Lysine fortification of bulgur, ab 107 


M 
Mackerel, inexpensive fish, ab 570 
Maillard proteins, supplementing, ab 332 
Maize 
iron absorption from, and ascorbic acid, ab 
708 
opaque-2, in kwashiorkor, ab 540 
Malabsorption : 
and absorption of vitamin B,,, ab 317 
of bile acids, ab 334 
intestinal, and amyloidosis, ab’ 687 
Malnutrition—see also Kwashiorkor, Maras- 
mus, Protein-calorie malnutrition 
antibiotics: in treating, ab 682 
biochemical screening methods, ab 228 
calories in treating, ab 324 
casein hydrolysate and cottage cheese as 
amino acid sources, ab 317 
in children hospitalized in Iran, ab 228 
effect on cerebral lipids, ab 202 
effect of protein deprivation in primates, ab 
422 
effect on reproduction in women, ab 567 
effect of zinc supplements in children, ab 540 
and exercise in East African children, ab 700 
infant, in Brazil, ab 562 
interrelation with shigellosis, ab 698 
insulin, ab 209 
marasmus and kwashiorkor, adrenal function 
in, ab 698 
and mortality in children, ab 568 
and oral health, ab 710 
in pregnancy, effect on infants, ab 204 
protein-calorie 
and growth, ab 700 
iodine malabsorption in, ab 307 
zine metabolism in, ab 334 
serum vitamin A in, ab 206 
vitamin E deficiency in, ab 682 
Management 
by accountability, ab 717 
behaviorists’ techniques, ab 237 
characteristics of manpower for, ab 218 
and the destandardized man, ab 344 
development, on-the-job, ab 447 
dietitians’ role in, 1 192 
dietitians in training for, ab 342 
by goals awareness, ab 218 
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Grid Theory of, *°635 
Hawthorne study of product:vity, °632 
new interpretation of data, ab 713 
leadership patterns and the administrative 
dietitian, *630 
Maslow theory, °633 
by objectives, ab 209 
development of theory, °633 
of an organization, effective, ab 114 
planning methods, ab 704 
problem-solving through, ab 228 
Scanlon plan of, *633 
science and administration, ab 691 
sex stereotyping in, ab 548 
shared services, ab 322 
Theory X and Y, °633 
Theory Y updated, ab 447 
training 
internal vs. external, ab 338 
where to obtain, ab 342 
Managers 
food, bibliography on training for, bl 719 
improving effectiveness of, ab 445, ab 691 
management appraisal, useless in developing, 
ab 441 
Maori infants, nutritional anemia in, ab 442 
Marasmus—see also Malnutrition, Protein-cal- 
orie malnutrition 
adrenal function in, ab 698 
red cell formation during recovery, ab 682 
Margarines, lipid composition of, ab 110 
Mariculture and aquaculture, ab 317 
Marine foods, V. parahaemolyticus poisoning 
from, ab 442 
Marketing, food, and packaging should inte- 
grate with technology, ab 108 
Marywood College, coordinated undergraduate 
dietetic program, nn 536 
Maslow theory of management, °633 
Massachusetts packaging and labeling regula- 
tions, ab 560 
Meals, single-feeding, effect on amino acid level, 
ab 204 
Meat 
butchering on premise, ab 570 
cooking and storage of, booklet, bl 575 
extender, soy as, ab 120, ab 556, ab 568, ab 
697 
flavors/odors, lip'd-soluble component of, ab 
999 
hygiene 
in Denmark, ab 234 
in Holland, ab 234 
labeling, nn 536 
lamb on menus, ab 445 
microwave sterilization of, ab 697 
neglected cuts, ab 447 
nitrite 
in comminuted, ab 328 
controversy, ab 126 
nutrition labeling proposed, nn 295 
salmonella contamination after slaughter, 
ab 440 
shortage, hospitals combatting, ab 218 
slicers, salmonella from, ab 208 
soybeans as extender, ab 120, ab 556, ab 
568, ab 697 
wastes made into new foods,- ab 120 
Meatless dishes, ab 235 
Medicaid and Medicare 
conditions of participation for skilled nursing 
homes, c 467 
home health care should include dietit‘ans’ 
services, rep 85, leg 191 
Mediation in labor relations, ab 567 
Medical records 
patients to keep in their possession, ab 114 
problem-oriented in long-term care facilities, 
ab 110 
Medical schools, nutrition educat‘on in, 1 192 
Medicine, liquid, sugar in, and diabetic diets, 
ab 212 
Meetings 
achieving successful, ab 444 
chairmanship skills, ab 341 
Men, young, hyper-low density lipoproteinemia 
in, ab 427 
Mental hospitals 
dietitian in, pp 656 
encouraging initiative in patients, ab 704 
Mental retardation 
employment of victims of, ab 570 
folacin metabolism and anticonvulsant ther- 
apy, ab 119 
Menus 
with food styling, ab 344 
identity in shared services, ab 322 
increase school foodservice participation, ab 
716 





nutrient standard, for school lunch, evalu- 
ated, ab 432 
packet, nutrition education program, ab 338 
planning, computerized, history of, ab 121 
providing variety for college students, ab 235 
turkey in institutional foodservice, bl 347 
Mercury 
content of human tissues, ab 208 
tolerable weekly intake standards, ab 569 
toxicity from tuna, ab 555 
““Meta-talk” and patient relationships, f 479 
Metabolic balance method, errors in, ab 334 
Metabolism 
of carbohydrates, impaired during viral ill- 
ness, ab 114 
fuel regulation system, ab 543 
lipid and sterol, and gut microflora, ab 336 
Metastatic bone disease and hypocalcemia, ab 
208 
Metric system, ab 700 
move toward, ab 224 
Mexican-American migrant children, nutritional 
status, r 29 
Mexican food, ab 571, ab 571 
menu favorites, ab 342 
Michigan, dietetic traineeships in, pp 512 
Microencapsulation of foods, ab 215 
Microphones, ab 126 
Microwaves 
heating of chicken and C. perfringens, ab 556 
for meat sterilization, ab 697 
ovens, use in baking, ab 317 
Migrants 
children of, nutritional status, r 29 
nutrition of, bl 293 
nutrition education for, ab 227, ab 704 
Milk 
butter-, coliform bacteria in, ab 702 
-cereal combinations, nutritive value, ab 697 
consumption and lactose intolerance, ab 682 
and cream, new Standards of Identity, ab 564 
cow’s, and gastrointestinal bleeding in in- 
fants, ab 697 
effects of freezing and thawing on salmonella, 
ab 331 
fat, hydrogenation of, ab 555 
imitation, fats in non-dairy, ab 224 
increased funding for in School Lunch Pro- 
gram, nn 104 
-iron assimilation, ab 224 
iron-fortified, ab 224 
modifying by cattle feeding, ab 694 
nonfat, dielectric properties of, ab 556 
powdered formulas, dangers in mixing, ab 
106 
shakes, preparation of, ab 716 
Mince meat, new fact sheet, bl 129 
Minerals 
FDA regulations, ab 214 
in peanuts, ab 694 
in plasma and red cells in protein-calorie 
malnutrition, ab 682 
trace 
interaction of, ab 558 
Recommended Dietary Allowances, 1973, 
°163 
Misinformation, food, programs to combat, 
°372 
Moisture and calorie content of turkey, ab 224 
Monosodium glutamate 
booklet, bl 129 
ingestion and thirst, ab 238 
Mortality 
of infants, ab 308 
and malnutrition in children, ab 568 
Motivation 
of employees, ab 568 
film for supervisors on, nn 719 
and food producing responses, ab 339 
research, Hawthorne study, °632, ab 713 
and transactional analysis, ab 566 
worker, theories of, *630 
Muscle function not reduced by weight gain, ab 
307 
Mushrooms, institutional pack recalled, nn 536 
Mustard, Oriental, proteins in, ab 221 
Mutton tenderness, factors in, ab 222 
Myocardial infarction—see also Heart disease 
coffee drinking as contributing cause, ab 219 
glucagon response after, ab 684 
glucose-insulin-potassium therapy in, ab 107 
in non-diabetics may result in glucagon hy- 
persecretion and hyperglycemia, ab 202 
Mycotoxins in grain, f 167 


N , 
National health insurance, proposed legislation, 
leg 191 
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National nutrition policy 
conference scheduled, nn 295 
need for, °367 
National Nutrition Week, c 147 
National School Lunch Act amended to allow 
vending machine sales, ab 124 
Negroes, glucose-6-pho:phate dehydrogenase 
deficiency in, ab 694 
Nephrolithiasis, recurrent, treatment of, ab 560 
New Zealand, nutritional anemia and food in- 
take of Maori infants, ab 442 
Nickel, life-time effect on rats, ab 558 
Nicotinamide, hepatic toxicity from, ab 334 
Nigeria, food taboos in, ab 543 
Ninhydrin-reacting compounds in urine, and in- 
born errors of amino acid metabolism, ab 
560 
Nitrite 
in comminuted meat, ab 328 
controversial use in meat, ab 126 
effect of cure in frankfurters, ab 222 
residual in sausage, ab 331 
Nitrogen 
balance 
in adults, beef:textured vegetable protein 
ratios, ab 328 
and daily protein distribution, ab 206 
fertilizer, effect on rice protein, ab 544 
intake and retention and caloric intake in 
pregnancy, f 623 
retention with cereal, legume, sesame mix- 
tures, ab 206 
Nitrosamine formation during bacon frying, ab 
697 
Nominating Committee, 1973-74, A.D.A., re- 
port, rep 76 
Noradrenergic system and obesity, ab 119, ab 
234 
Norepinephrine in untreated diabetics, ab 428 
Nourishments in hospitals, vending mach:nes 
for, ab 691 
Nurses 
cassettes on nutrition for, nn 575 
functions in future, ab 704 
Nursing homes 
conditions of participation, new, c 467 
dietary costs, ab 237 
nutrition for the elderly, long-term patient, 
pp 56 
problem-oriented medical records, ab 110 
requirements for dietitian, rep 86 
Nursing instructors spend time in hospital pa- 
tient-care setting, ab 115 
Nutrient analysis, computer vs. manual calcula- 
tion, pp 62 
Nutrient Data Bank being established by US- 
DA, *257 
Nutrient intake 
of pregnant women receiving supplements, 
r 382 
of reservation Indians, r 36 
Nutrient standards, U.S., history, °19 
Nutrients 
requirements 
and age, ab 202 
fortification may lead to excesses, ab 215 
in spices, bl 128 
supplies and food technology, ab 215 
Nutrification of preplated school lunches need- 
ed, ab 546 
Nutrition 
advocates speak out, ab 118 
agricultural research adds to knowledge, 
°638 
controversies in the 70’s, ab 562 
definition of, *609 
for elderly, pp 56, ab 204 
faults in industrialized countries, ab 562 
in health care facilities, N.Y. State, ab 202 
implications of sulfur amino acid oxidation, 
ab 116 
low-cost, for developing countries, ab 121 
in low-income countries, ab 116 
needs throughout life cycle, ab 118 
rehabilitation project for kwashiorkor in 
Uganda, ab 228 
Nutrition education 
for adolescent parents, ab 227 
booklet, bl 450 
Boston TV series, nn 415 
bulletin boards to teach, booklet, bl 574 
for children through the School Lunch Pro- 
gram, ab 113 
to combat nutritional quackery, *%372 
in the community through TV, ab 118 
for consumers, c 17 
cook-managers teach, ab 567 
dietary changes of homemakers after, ab 687 
dietitians’ responsibility, f 648 
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during drug rehabilitation, ab 702 
ecumenical seminars, ab 567 
for elementary teachers via telephone and 
slides, ab 111 
FDA program for nutrition labeling, °471 
games, pp 66, bl 126, bl 129, ab 717 
hospital and library exhibit on food prices, 
pp 286 
to improve American diets, ab 224 
international conference report, ab 698 
kits for, nn 451 
for low-income mothers, ab 113 
in medical schools, 1 192 
for migrant families, ab 227, ab 704 
needed to improve dietary practices, ab 234 
in N.Y.C. schools, ab 110 
for nurses, cassettes for, nn 575 
prenatal leaflets for, evaluating, ab 442 
provided by hospital, ab 447 
by puppets, ab 449 
in school lunch programs with menu packets, 
ab 338 
in schools, rep 80 
spot radio announcements, nn 451 
by television, ab 118, ab 700 
using mass media, f 174 
what to tell consumer, pp 65 
Nutrition information and referral system, Mo- 
bile County, Ala., pp 284 
Nutrition labeling, ab 214 
advantages of, ab 109 
A.D.A. suggestions for changes in, rep 86 
booklet, bl 575 
of cereals, folder, bl 719 
Consumers Union action on drained weight 
of processed fruits and vegetables, nn 194 
effects on food industry, *262 
FDA program, °471 
limitations of Agriculture Handbook No. 8, 
ab 432 
for meat and poultry proposed, nn 295 
and nutrient retention in storage, ab 432 
suggested to educate consumer to money val- 
ue of food, ab 116 
Nutritional behavior, psychocultural influences 
from infancy, ab 706 
Nutritional status 
in Canada, ab 327 
of children of Mexican-American migrant 
families, r 29 
community, assessing, ab 427 
of elderly in Yugoslavia, ab 202 
of infants 
in India, ab 109, ab 436 
of Maori, ab 442 
of preschool children, survey, r 492 
of Tanzanian children, ab 228 
of the U.S., ab 214 
Nutritional surveillance program, need for, 
°368 
Nutritionist, public health, role development 
record, *°643 
Nutritionist-dietitian in Latin America, ab 706 
Nutritive value of foods, fal'acy of tasting 
alone, ab 566 
Nuts 
heat-processing with melted hexitols, ab 110 
pecans, E. coli on, ab 224 


Oo 
Oats 
possible protein source, f 170 
protein in, ab 316 
Obesity 
albumin metabolism in fasting, ab 313 
Atkins’ high-fat reducing diet, dangers of, ab 
438 
bypass surgery, psychosocial effects of, ab 
562 
from damage to noradrenergic system in the 
brain, ab 119 
development and B-vitamins, ab 562 
diet therapy for, ab 201 
fraudulent claim for “eatingest diet in the 
world,” ab 438 
and gallbladder disease, ab 548 
gonadotropins in, ab 106 
hepatic lipid after jejunoileal bypass surgery, 
ab 560 
ideal treatment of, ab 436 
in infants, survey, r 480 
in preschool children, survey, r 480, r 488 
protein-sparing effect in, ab 422 
role of ascorbic acid in, ab 710 
and unemployment, f 162 
Occupational Safety and Health Act, appl’ca- 
tion to foodservice workers, ab 327, ab 344 
Office equ'pment, ab 119 


oi 
conversion of saturated fatty acids in, during 
bleaching, ab 222 
from rapeseed, ab 221 
Older Americans Act, nutrition programs un- 
der, ab 204 
Olives, ripe 
as garnishes, ab 343 
in sandwiches, ab 338 
Onions, green, fact sheet, bl 719 
Opaque-2 maize in treating malnutrition, ab 
540 
Oral contraceptives 
pancreatitis and hyperlipemia from, ab 228 
starch and sucrose metabolism, ab 338 
Oral health and malnutrition, ab 710 
Organic foods, bl 239, ab 435, ab 572 
Orientation, employee, ab 572 
Out-patients, dietary counseling costs, ab 555 
Oxalate 
excretion by Kashmiri adults, ab 227 
metabolism, ab 202, ab 206 
Oxidative stability of rendered veal fat, ab 552 
Oysters, Maryland, V. parahaemolyticus in, ab 
702 


P 
Packaging, need to integrate with marketing and 
technology, ab 108 
Pancreas 
alpha cell dysfunction 
cause of juvenile diabetes, ab 119 
and glucagon diabetes, ab 119 
content of insulin and proinsulin, ab 212 
lesions from alcoholism, ab 106 
Pancreatitis and hyperlipemia from oral contra- 
ceptives, ab 228 
Papago Indians, hypertension in, ab 427 
Parathyroid hormone secretion in vitamin D- 
resistant rickets, ab 334 
Parenteral nutrition, *476 
total, in Crohn’s disease, ab 712 
Parents, adolescent, nutrition education for, ab 
227 
Patient education, ab 236—see also Counseling 
for diabetes, ab 236 
in fat-restricted diet, ab 236 
Patient relations, f 479 
empathy, ab 106 
personalized hospital care, ab 108 
Patients 
dietary counseling of non-hospital, ab 555 
private, nutrition counselor for, pp 652 
self-help phenomenon, ab 106 
sick-role behavior of poor, ab 543 
Peanuts 
composition of, ab 694 
on donated foods list for school lunch, ab 234 
dry, roasted snack for hyperlipoproteinemia 
patients, ab 221 
meal, amino acids in, ab 327 
Pears in school lunch, ab 713 
Pecans, E. coli on, ab 224 
Pectin and blood cholesterol levels, ab 232 
Peer review—see also Professional Standards 
Review Organization 
and health—serv:ces information systems, ab 
704 
model for, ab 116 
nurses’ role in medical, ab 442 
Pellagra, copper metabolism in, ab 540 
Pennsylvania State Univ. program for dietet‘c 
technicians, pp 401 
Perch, ocean, ab 445 
Personnel administration—see also Labor rela- 
tions 
“assistant-to,” problems of, ab 704 
behavior modification in, ab 116 
communications, ab 345 
between employees and supervisors, need 
for, ab 345 
cooperation, collaboration, taught to stu- 
dents, ab 116 
credentialism in, ab 238 
delegation, methods of, ab 209 
discontent, dealing with, ab 572 
employees 
achievement, ab 336 
loyalty, ab 237 
need for recognition, ab 717 
turnover 
handling of problems, ab 572 
and training, ab 572 
employment interview, ab 717 
equality, ab 108 
evaluation, ab 570 
interview, ab 444 
female executives, ab 118 
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flexible working hours, ab 435 
good supervisors, good employees, ab 125 
in hospitals, ab 447 
employee turnover, ab 572 
human growth in the work environment, ab 
125 
individuality of learning, ab 125 
interviewing, ab 340 
job enrichment, ab 118, ab 118, ab 713 
misconceptions about, ab 572 
then what? ab 120 
resistance to, ab 572 
labor disputes, ab 327 
lower quit rates for older workers, ab 336 
maintain employee job equilibrium, ab 126 
making changes, ab 340 
managing high-talent personnel, ab 435 
manpower shortages and characteristics for 
management, ab 218 
middle management, ab 113 
motivation 
of employees, ab 345, ab 568 
for better workers, ab 235 
research, ab 713 
through supervision, ab 125 
obesity, effect on employment, f 162 
Occupational Safety and Health Act, ab 235, 
ab 344 
orientation, ab 572 
overtime, why workers don’t want, ab 235 
personnel audit, ab 344 
planning employee resources, ab 566 
power and the ambitious executive, ab 218 
pre-training job analysis, ab 345 
proper job assignment, ab 118, ab 118 
retirement, mandatory vs. working after 65, 
ab 118 
rules, principles in formulating, ab 444 
shared services, ab 320 
supervision, effective, ab 119 
supervisors 
credibility and subordinate satisfaction, ab 
125 
training, ab 118 
task force, use of, ab 567 
training, ab 44 
checklist for, ab 572 
fads and gimmicks, ab 118 
guidelines for, ab 44 
revising films for, ab 448 
transactional analysis 
and motivation, ab 566 
in solving people problems, ab 119 
using with employees, ab 119 
understanding decision-making, ab 125 
Phenylalanemias in Israel, ab 549 
Phenvlalanine:tyrosine ratio in renal failure, ab 
712 
Phenylketonuria, cookie for, pp 288 
Phosphates 
effect on dental caries, ab 227 
and sodium chloride, effect on chicken mois- 
ture retention, ab 224 


Phosphorus 
balance with different food combinations, r 
386 
hyperphosphatemia and hypocalcemia, ab 
441 


in leukemia, ab 441 
Physic nuts, poisoning from, ab 116 
Physical training and body composition, ab 436 
Physician assistants, job protocols for, ab 562 
Phytate and iron absorption from wheat bread 
with bran, ab 708 
Piglets, fasting and energv reserves in, ab 558 
Pizza, preparation of, ab 716 
Plant protein combinations and protein and fat 
quality, ab 324 
Policy Statement, A.D.A., on fluoridation, rep 
68 
Polyunsaturated fats, safety of, ab 324 
Poppenseaker, B., dietitian in satellite unit, pp 
654 
Pork 
recipes, ab 316 
trichinosis from commercially prepared, nn 
194 
vitamin B, in, ab 697 
Position Papers, A.D.A. 
on continuing education, rep 289 
on recommended salaries and employment 
practices for members, rep 188 
Potassium 
angiotensin effect on aldosterone secretion, 
ab 114 
deficiency avoided in congestive heart disease 
by diet therapy, ab 110 
Potatoes, granules in foodservice, ab 445 
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Poultry 
cooking from frozen and thawed states, r 505 
meat, deboned, chemical and spice treatment 
of, ab 224 
nutrition labeling proposed, nn 295 
Proverty, explaining sick-role behavior in, ab 
543 
Preferences, food, evaluating, ab 571 
Pregnancy 
determining gestational diabetes, ab 222 
in diabetic women, effect on infants, ab 230 
dietary restriction in, effect on growth, ab 
440 
food taboos in, in Nigeria, ab 543 
malnutrition, effect on infants, ab 204 
nitrogen and caloric intake and nitrogen uti- 
lization, f 623 
nutrient intake with vitamin-mineral supple- 
ments, r 382 
pre-eclamptic toxemia and hypertension, lib- 
eral salt diet in, ab 114 
prenatal care, birth weights, malformation, 
and mortality, ab 317 
vitamin B, depletion, ab 308 
President, A.D.A., monthly page, rep 69, rep 
190, rep 290, rep 409, rep 522, rep 660 
Prices, food, as of Dec. 1973, f 371 
Primates, fatty liver, alcoholic hepatitis, and 
cirrhosis in, ab 560 
Problem-solving vs. symptom-solving, ab 568 
Produce, fresh, nutrient labeling of, ab 552 
Productivity 
Hawthorne study, new interpretation of data, 
ab 713 
of workers, changing patterns of management 
for, *630 
Professiog, definition of, *604 
Professional Standards Review Organization, 
leg 293 
Professionals and unions, ab 549 
Program of Work, A.D.A.—1973-74, rep 70 
Proinsulin content of pancreas, ab 212 
Protein 
and amino acid needs for growth and devel- 
opment, ab 422 
daily distribution and nitrogen balance, ab 
206 
deficiency 
and intestinal disaccharidases, ab 332 
in rats, effect on liver function of progeny, 
ab 111 
in dhanata and balata (foods of India), ab 
436 
and energy intake, effect on energy retention, 
ab 336 
enrichment of beef patties with soy curd, ab 
697 
food, glucose to inhibit C. perfringens in, ab 
556 
high- 
diet in pyrodoxine deficiency, ab 702 
and low-carbohydrate vs. low-calorie diet 
for reducing, r 52, r 57 
infant needs, soy-based formula for, ab 710 
intake 
and calcium absorption, ab 562 
in children, influenced by height and 
weight, ab 307 
Lima bean, quality of, ab 556 
meal, blood cell and plasma amino acids 
during, ab 212 
model to explain lipid transport, ab 552 
in oats, f 170, ab 316 
in Oriental mustard, ab 221 
overload, and carbohydrate equilibrium in 
brittle diabetes, ab 232 
plant 
combinations and protein and fat quality, 
ab 324 
quality of, ab 324 
quality and drug metabolism, ab 111 
Recommended Dietary Allowances, 1973, 
°157 
requirements 
and energy excess, ab 332 
updating, ab 341 
rice, effect of nitrogen fertilizer on, ab 544 
sorghum as source, ab 119 
soy 
-based infant formula, ab 710 
enrichment 
for beef patties, ab 697 
for tortillas, ab 694 
in foods, ab 438 
interaction of flavor compounds with, ab 
438 
-sparing effect in obesity, ab 422 
starvation, refeeding and vitamin A status of 





rats, ab 324 
in tropical yams, f 261 
and tyrosine toxicity, ab 227 
utilization and gut microflora, ab 336 
vegetable, for prudent diet, ab 430 
in vegetarian diets, ab 446 
-vitamin levels in heated fats, ab 331 
whole fish concentrate in American diets, ab 
214 
Protein-calorie malnutrition 
hair tissue in diagnosing, ab 560 
iodine malabsorption in, ab 307 
in monkeys, ab 307 
vitamin A and E deficiency in, ab 682 
water and minerals in plasma and red cells, 
ab 682 
Proteinuria after renal transplant, ab 221 
Prudent diet 
and heart disease, ab 430 
regulatory climate for, ab 432 
use by foodservice industry, ab 430 
vegetable proteins in, ab 430 
Public health nutritionist, role development re- 
corded, °643 
Public relations—getting free TV time, ab 569 
Pulmonary disease accompanying adolescent 
cystic fibrosis, ab 697 
Puppets teach nutrition, ab 449 
Purchasing, food, concepts of, ab 446 
Pyloroplasty, altered pancreatic and biliary 
function in, ab 548 
Pyridoxine, 
deficiency 
in a high-protein diet, ab 702 
triglyceride metabolism in, ab 441 
dietary, and brain composition, ab 441 


Quackery, ab 339 
nutritional, programs to combat, °372 
Quantity recipes for counter display, holiday 
desserts, ab 338 


R 
Radio 
for dietetic practitioners’ conferences, pp 281 
spot announcements on nutrition education, 
nn 451 
Raisins, ab 343 
Rapeseed, market for oil of, ab 221 
Rat growth, on casein and amino acid diets, ab 
332 
Recipes - 
for holiday desserts, ab 338 
for lamb, quantity, bl 129 
pork, ab 316 
for yams, ab 234 
Recommended Dietary Allowances, 1973, °149, 
°150 
ascorbic acid, °168 
calories, °157 
compared with Canadian standards, °175 
essential fatty acids, °168 
fats, 168 
minerals, trace, °163 
philosophy behind, *151 
protein, °157 
in selected foods, f 280 
vitamins, fat-soluble, °171 
Refrigeration, efficient energy management of, 
ab 236 
Regional health care, characteristics, b] 347 
Renal disease 
with diabetes and spontaneous hypoglycemia, 
ab 218 
diet and citrus juice, ab 114 
dietitians in therapeutic units for, pp 186, pp 
651 
diet therapy with adapted recipes, pp 287 
hemolytic anemia from chlorinated water, 
ab 119 
management of chronic, ab 556 
phenylalanine:tyrosine ratio in, ab 712 
Renal transplant, proteinuria following, ab 221 
Renin, low plasma activity and renal vascular 
hypertension, ab 544 
Requirements 
amino acid, of young women, ab 540 
food, of man, ab 566 
phosphorus balance with different food com- 
binations, r 386 
zinc, in man, research on, ab 702 
Research 
agricultural, contributions to dietetics, °638 
design of, ab 219 
metabolic, animal models for, ab 564 
nutrition, needs in, ab 562 
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Restaurants, Occupational Safety and Health 
Act applies, ab 327 
Retention, nutrient, during food storage, ab 432 
Retirement, mandatory at 65 vs. later, ab 118 
Reye’s syndrome and hyperaminoacidemia, ab 
698 
Riboflavin 
deficiency and galactose metabolism, ab 708 
degradation in extrusion of cereals, ab 556 
Rice 
amino acid supplemented, in children’s diets, 
ab 209 
diets, nutritive value in rats, ab 549 
protein, effect of nitrogen fertilizer on, ab 544 
Rickets, vitamin D-dependent, ab 228 
parathyroid secretion in, ab 334 


S 
Saccharin, intermittent use recommended, ab 
445 
Safety—see also Food poisoning 
Act applies to foodservice workers, ab 327 
food, and corporate responsibility, ab 546 
Salads, apricots in, ab 567 
Salaries 
earnings of hospital personnel, bl 128 
recommended, for A.D.A. members, Position 
Paper, rep 188 
Salicylism, fluids and amino acids in, ab 698 
Saline, effect on atheromatous lesions, ab 568 
Salmon, shelf-life of frozen steaks, ab 328 
Salmonella 
contamination of meat after slaughter, ab 
440 
and iron deficiency, ab 227 
in milk, effects of freezing and thaw'ng, ab 
331 
in raw chicken, nn 104 
from restaurant meat slicers, ab 208 
survival of, ab 320 
Salmonellosis from catering service serving un- 
refrigerated beef, nn 296 
Sandwiches, adding ripe olives to, ab 338 
Sanitation 
chemical sterilization of aseptic packaging, 
ab 108 
in foodservice operations, ab 235 
Satellite foodservice, dietitian in, pp 654 
Saudi Arabia, dietitian in, pp 655 
Sausage, changes in nitrite residual, ab 331 
Scanlon plan of management, °633 
Scientific management, development traced, 
°630 
School foodservice, ab 570 
boys work in cafeteria, ab 567 
in Chicago, ab 120 
consultant dietitian in, pp 652 
ecumenical nutrition education seminar, ab 
567 
increasing participation, ab 444, ab 716 
nutrition workshop for workers, ab 713 
at UN International School, ab 446 
School lunch 
amendment to allow vending machines and 
competitive food sales, ab 124 
A.D.A. proposed changes for optimal health, 
rep 86 
economize with processed turkey, ab 339 
family-style service, ab 444 
fast foods for Type A, ab 713 
foods, raw-to-ready, ab 124 
increased funding for milk, nn 104 
lunchroom atmosphere, ab 444 
means to teach nutrition to children, ab 113 
menu packet nutrition education program, ab 
338 
nutrient standard menus, evaluated, ab 432 
nutrification for preplated needed, ab 546 
peanuts on donated foods list, ab 234 
pears in, ab 713 
providing for limited and non-facility schools, 
ab 338 
program at Indian Community School, Mil- 
waukee, pp 405 
program in 1973, ab 443, ab 443 
soy protein products in, pp 399 
vegetable garden for, ab 713 
Scientific papers, ab 219 
Selenium in animal feed, nn 416° 
Seminar 
-practicum educational model for dietet’c 
technician, pp 401 
preparing for and evaluating, ab 126 
Sensory judges, 
physical requirements for, ab 215 
selection and training of, ab 215 
Sesame 
mixtures, nitrogen retention, ab 204 
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paste, high lead content, ab 107 
Shared services 
dietary consultant, ab 322 
management, ab 322 
menu identity with, ab 322 
personnel, purchasing and food production, 
ab 320 
Shellfish 
oysters, Maryland, V. parahaemolyticus in, 
ab 
poisoning from clams 
from Florida, nn 194 
inadequately steamed, cause of hepatitis, 
ab 219 
and viral hepatitis, ab 444 
Shigellosis 
in Iranian children, ab 698 
water-borne, from well water, nn 194 
Shistosomiasis and exercise in East African chil- 
dren, ab 700 
Shrinkage, meat, reducing, ab 570 
Sickle cell anemia, dietary precursors of cya- 
nate, ab 206 
Simulation program for training in computer- 
assisted dietetics, r 500 
Skilled nursing homes 
conditions of participation, new, c 467 
dietitian as administrator, pp 658 
Snacks, nutritious, featured on children’s TV 
program, ab 449 
Socioeconomic status and nutritional status of 
preschoolers, r 492 
Soda crackers, availability of iron in, ab 316 
Sodium 
depression with hypoglycemia, ab 332 
in hypertension and pre-eclamptic toxemia, 
ab 114 
and hypertensive arteriole, ab 544 
low-, diet, effect on hypertension, ab 544 
serum, interpreting data in hyponatremia, ab 
692 
and vascular reactivity, ab 546 
Sodium chloride and phosphate, effect on chick- 
en moisture retention, ab 224 
Solute-sensitive patient, composition of tube 
feedings reviewed, ab 208 
Sorbitol pathway in excess glucose metabolism, 
ab 340 
Sorghum, source of protein, ab 119 
Soul food, elements of, ab 717 
Soup, split pea, ab 121 
South American ethnic foods, ab 124 
Soy 
acceptance by consumers, ab 438 
additives in beef patties, ab 556 
-beef mixtures, consumer acceptance of, ab 
438 
curd 
effect in beef patties, ab 697 
nutritional value of, ab 224 
enrichment of tortillas with, ab 694 
formula to meet infant protein needs, ab 710 
fortification of Arabic bread, ab 544 
as meat extender, ab 120, ab 438, ab 556, 
ab 568, ab 697 
milk, lactic ac‘d fermentation of, 700 
protein 
effect on lipids as supplement to beef, r 
268 
in foods, ab 438 
interaction of flavor compounds with, ab 
438 
new uses for, ab 120 
overcoming effects in baked products, ab 
694 
products, pp 398 
-rice, consistency of weaning foods, ab 238 
textured protein, nutritional aspects of, ab 
438 
Space flight, caloric requirements in, ab 708 
Specific dynamic action, ab 682 
Special Supplemental Food Program for Wom- 
en, Infants, and Children (WIC), nn 194 
A.D.A, statement on, rep 292 
Spices 
and chemical treatment of deboned poultry 
meat, ab 224 
curry, ab 344 
nutrients in, bl 128 
Standards of Identity for milk and cream, new, 
ab 564 
S. aureus, environmental factors in food, ab 331 
Staphylococcus 
enterotoxins, ab 440 
food poisoning from custard, nn 194 
Starch 
effect on lipid metabolism, ab 232 
and sucrose metabolism and oral contracep- 
tives, ab 338 


State dietetic associations—see Affiliated dietet- 
ic associations 
State health departments 
nutrition programs in, ab 710 
role development of nutritionists in, °642 
Statistics on trichiniasis in U.S., ab 218 
Steroids and vascular reactivity, ab 546 
Storage, nutrient retention during, ab 432 
Stress 
and amino acid requirements in young wom- 
en, ab 540 
due to hospitalization, ab 442 
serum uric acid variability during, ab 427 
Stroke care, dietitians’ role in, bl 347 
Students, college 
food intake of, ab 443 
nutritionist counsels, pp 650 
Sucrose 
effect on lipid metabolism, ab 232 
lactose and glucose tolerance in Eskimos, ab 
204 
and starch metabolism and oral contracep- 
tives, ab 338 
Sugar in liquid medicinals and diabetic diets, 
ab 212 
Sullivan, M.J., dietitian in Saudi Arabia, pp 655 
Sunflower oils, effect of frying on, ab 222 
Supervision 
decision-making, ab 125 
development of leadership patterns, °630 
to motivate, ab 125 
ten steps to effective, ab 119 
transactional analysis and, ab 714 
Supervisors 
as counselors, ab 235 
credibility and subordinate satisfaction, ab 
125 
effective, ab 568 
inspire employees to optimal work level, ab 
125 
maintain employees’ job equilibrium, ab 126 
reaction of subordinates’ appraisals, ab 336 
self-involvement for work effort, ab 345 
Supplements, vitamin-mineral, and nutrient in- 
take of pregnant women, r 382 
Surgery 
gastrectomy, red cell vitamin B,, and folate 
after, ab 422 
hepatectomy, low-density lipoproteins after, 
ab 567 
for homozygous type II hyperl’poproteinem‘a, 
ab 692 
intestinal bypass for obesity 
hepatic lipid after, ab 560 
psychosocial effects of, ab 562 
Surveys, dietary 
of infants, r 480 
of preschool children, r 480, r 488, r 492 
Surveys, nutrition 
in Arctic, of Eskimos and Indians, ab 566 
in Canada, ab 566 
HANES preliminary report, nn 533 
Susceptibility agents to health in aging, ab 567 
Sweden Diet and Exercise campaign, ab 562 


fF 
Tableware, ab 120 
disposable and permanent in college food 
service, ab 236 
Taboos, food, nutritional hazards of, ab 543 
Tannins in fruit extracts after heating, ab 691 
Tanzania, nutritional status of children, ab 228 
Task analysis for developing audiovisuals in 
programmed instruction modules, ab 313 
Task forces, use of, in personnel relations, ab 
567 
Teachers, characteristics of effective, ab 230 
Teaching—see also Education 
discovery as a learning method, ab 238 
trouble-shooting a lesson plan, ab 126 
videocassettes for, ab 237 
Technical writing, proposal for curriculum in 
health professions, ab 219 
Teeth—dental health and malnutrition, ab 710 
Telephone 
for dietetic practitioners’ conferences, pp 281 
for nutrition education, ab 111 
Television 
children’s program features nutritious snacks, 
ab 449 
close-circuit for continuing education, ab 116 
commercials on nutrition education, ab 700 
educational, catalogue of programs, bl 452 
getting free time, ab 569 
The Killers, ab 129, nn 347 
nutrition education via, in the community, 
ab 118 
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program on vitamin E, nn 451 
series about disease, nn 129, %474 
Temperature 
effect on beef tenderness, ab 320 
effect on corn oil, ab 327 
Textured soy proteins—see Soy 
Theory X and Y in management, °633 
Theory Y updated, ab 447 
Thiamin degradation in extruding cereals, ab 
556 
Tin 
effect on dental caries, ab 227 
poisoning from canned soft drinks, ab 694 
Tissue, mercury in human, ab 208 
Tolbutamide, antilipolytic action of, ab 428 
Tortillas, enrichment with soy protein, ab 694 
Trace minerals 
balance in young women, ab 209 
and cardiovascular disease, ab 445 
in foods, toxic potential of, ab 694 
and geochemical environment, effect on car- 
diovascular disease, ab 313 
in human nutrition, WHO report, bl 574 
interaction of, ab 558 
“newer,” ab 432 
Recommended D¢‘etary Allowances, 1973, 
°163 
urinary excretion in hypertensive women, ab 
442 
Traineeships, dietetic, pp 511, pp 512, pp 515, 
pp 517, °612 
Training, ab 444 
for adults, booklet, bl 128 
bibliography for food managers, bl 719 
checklist for, ab 572 
dietetic technicians, in child nutrition, ab 702 
fads and gimmicks in, ab 118 
of foodservice workers, bl 239 
guidelines for developing programs, ab 444 
individuality of learning, ab 125 
information mapping, method of, ab 717 
for management, where given, ab 342 
personality traits in, ab 340 
probing questions, use in, ab 572 
revising films for, ab 448 
of sensory judges, ab 215 
use of pictures in, ab 126 
Transactional analysis 
and cummunication, ab 568 
and motivation of employees, ab 566 
and supervision, ab 714 
Trichiniasis, demography in U.S., ab 218 
Trichinosis from commercially prepared pork, 
nn 194 
Triglyceride metabolism in pyridoxine deficien- 
cy, ab 441 
Triglyceridemia, role of gastrointestinal tract in, 
ab 712 
Tropical sprue, vitamin E deficiency in, ab 201 
Trulson, M., biographical sketch, *481 
Trytophan metabol:tes, hypoglycemic action of, 
ab 107 
Tube feeding, °476 
nasogastric, ab 233 
Tuna 
greening in canned, ab 328 
mercury toxicity from, ab 556 
Turkey 
cooking from frozen and thawed states, r 505 
crepes, quality of frozen, ab 320 
moisture and calorie content, ab 224 
pathogenic microorganisms, potential, ab 440 
processed, for use in schools, ab 339 
Turnover, employee 
handling problems of, ab 572 
in hospitals, ab 572 
Tyrosine 
-phenylalanine ratio in renal fa‘lure, ab 712 
toxicity and dietary protein, ab 227 


U 
Uganda, nutritional rehabilitation project for 
kwashiorkor, ab 228 
Ulcer 
duodenal, antacid therapy in, ab 704 
peptic, and cigarettes, alcohol, and coffee, ab 
704 
Unionization 
in hospitals due to poor communications, ab 
549 
of professional employees, ab 549 
United Nations 
International School, foodservice in, ab 446 
World Food Conference, nn 536 
United States 
dietary standards vs. Canadian, °175 
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history of nutrient standards, °19 
national nutrition policy needed, °367 
nutritional status in, ab 214 
HANES survey, preliminary report, nn 
533 

zine nutrition in, ab 206 

Univ. of Kansas College of Health Sciences, nn 
536 

Uric acid, serum, variability during stress, ab 
427 


V 
Vagotomy, altered pancreatic and biliary func- 
tion in, ab 548 
Vascular system, reactivity and sodium, angio- 
tensin, and steroids, ab 546 
Veal, rendered fat, oxidative stability of, ab 552 
Vegetables 
Brussels sprouts specialties, ab 118 
canned, serving ideas, ab 570 
garden for school lunch, ab 713 
green onions, fact sheet, bl 719 
protein 
nitrogen ratios, ab 328 
for prudent diet, ab 430 
Vegetarians 
diets 
booklet, bl 451 
for infants, ab 436 
protein problems in, ab 446 
lacto-ovo-, caloric and nitrogen intake and 
nitrogen utilization in pregnancy, f 623 
“new” 
beliefs of, ab 564, ab 566 
life styles, group affiliation, and dietary 
strictures, r 376 
yin and yang beliefs, ab 566 
Vending 
amendment to National School Lunch Act 
to allow, ab 124 
machines, for hosp‘tal nourishments, ab 691 
vs. vitamins, ab 234 
Venezuela, non-heme iron absorption in, ab 543 
Vibrio parahaemolyticus 
as food poisoning agent, ab 442 
in Maryland oysters, ab 702 
tests for differentiating, ab 111 
Videocassettes 
for health employees, nn 347 
for teaching, ab 237 
Video psychodrama, means to teach communi- 
cation, ab 126 
Videotape, a microcampus for continuing edu- 
cation. ab 120 
Visiting nurses, health maintenance for elderly 
in suburbs, ab 115 
Vitamin A 
deficiency 
blindness due to, ab 698 
enzyme activity in, ab 230 
new FDA regulations, ab 214 
and oral contraceptives, ab 540 
prophylaxis against blindness, ab 682 
in protein-calorie malnutrition, ab 206 
status 
in children, ab 206 
in protein-starved and refed rats, ab 324 
toxicity and hypercalcemia, ab 694 
Vitamin B, 
in pork, ab 697 
status in pregnant women, deficiency, ab 308 
Vitamin Biz 
absorption and malabsorption, ab 317 
defective utilization or transport in megalo- 
blastic development, ab 119 
malabsorption in diabetes, ab 209 
plasma absorption of, from food, ab 552 
red cell, after gastrectomy, ab 422 
treatment for fatigue, ab 209 
Vitamin C—see Ascorbic acid 
Vitamin E 
as antiox'dant for broiler parts, ab 556 
in congenital dyserythropo‘etic anemia, ab 
698 
-dependent rickets 
hereditary, ab 228 
in mentally retarded children, ab 227 
Food & Nutr. Bd, statement on, c 365 
human requirement for, ab 308 
new FDA regulations, ab 214 
review of knowledge, ab 693 
supplementation of diets with, ab 334 
television program on, nn 451 
and tropical sprue, ab 201 
Vitamins 
B-complex, and obesity development, ab 562 
fat-soluble, Recommended Dietary Allow- 





ances, 1973, °171 
FDA regulation, ab 214 
in frozen dinners and pot pies, r 391 
megatherapy with ascorbic acid, dose-related 
excretion, f 408 
and protein levels in heated fats, ab 331 
vs. vending machines, ab 234 
Vomiting, cause of severe hypokalemia, ab 115 


Ww 
Washington, D.C., dietetic traineeship con- 
sortium in, pp 515 
Water 
bottled, FDA regulations, nn 194 
chlorinated, causes dialysis-induced hemolyt- 
ic anemia, ab 119 
in plasma and red cells in protein-calor‘e 
malnutrition, ab 682 
soft, and cardiovascular disease, ab 445 
Watercress, report on, bl 575 
Wedman, P., nutritionist in psychiatric unit, pp 
656 
Weight 
body, control in adolescents, ab 564 
gain, does not reduce efficiency of muscular 
work, ab 307 
influence on protein intake of children, ab 
307 
reduction 
in adolescents, ab 232 
Atkins’ high-fat diet, dangers of, ab 438 
balanced low-calorie vs. high-protein, low- 
carbohydrate reducing diets, r 47, r 52 
diet therapy and motivation, ab 110 
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